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HOLY TRINITY, WAIUKU 


FOREWORD 


The recipes in this book have been contributed by members 
of Young Wives and the Mothers’ Union and their friends. 
Waiuku is a district renowned for its ‘good cooks’ and this will, 
in itself, not only create a great demand for this recipe book 
but also ensure the success of the recipes themselves. 

Members of the Young Wives and the Mothers’ Union have 
undertaken the publication of this book as a centennial ven¬ 
ture. They have felt that this is a contribution they can make 
uni although this effort is not primarily for the purpose of 
i.using money the book will be sold at a price above cost so 
that a financial contribution can be made towards a centennial 
project. 

Much effort has gone into the testing and the classifica¬ 
tion dI the many recipes received and we are most grateful 
in tlir women of Holy Trinity who have so willingly under- 
i il . n tins work. We offer our thanks also to those who have 
mu 1 1 m recipes and to the Editor of Ashford-Kent Ltd. who 
hut generously made his contribution. 

I "'mIi recipes arc always stimulating and are welcomed by 
Mil hrveit of home cooking. We know that those who use this 
hook will find in its pages recipes that will become firm 
filVoiMItet with their families and their friends. 

InliH llneUlr , 

I h tfl 










Arranged By 
Ashford-Kent Ltd 
P.0. Box 779 
Tauranga, N.Z. 
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FONDUE COOKING 

There is a good deal to be said in favour of the fondue as a 
means of easy entertaining. It is a break from the ordinary and 
it promotes a happy and enjoyable atmosphere. The fondue 
meal has a charm of its own and, like a barbecue, can be more 
informal and casual. All the preparations are done before the 
guests arrive and thus the hostess is free to enjoy herself from 
the time the guests arrive until they sit down to an elegant 
meal cooked before their eyes, or, better still, one which they 
cook themselves. 

The equipment, which has no need to be expensive or 
elaborate, comprises of a spirit burner, a fondue pot which 
may be metal, ceramic, pottery or earthware; fondue forks and 
if it pleases to add something extra, a special fondue plate 
with divisions to separate different foods and sauces. 

The most versatile fondue pot is a heavy metal one, cast 
iron for instance, and this can be used for both hot oil or broth 
and cheese fondues. Most pots have methylated spirit burners, 
controllable, in order that the amount of heat can be regulated 
easily. The burner is extinguished by the simple process of 
cutting off the oxygen supply by covering with a metal lid. 

Fondue forks have two or three tines, long metal shafts, 
and they should have wooden or plastic handles to protect 
the hands from the heat. It is helpful to have coloured handles 
so that each guest can readily locate his own fork in the pot. 
Barbed ends are also a good idea as they prevent food from 
falling off. 


A good tip is to pre-heat the oil previous to the ‘sit-around’ 
as this will avoid the tedious delay of bringing the oil to the 
first boil. Experienced ‘fonduers’ have also found an advantage 
in mixing an equal part of butter with the oil. 

To cook food quickly in a meat or fish fondue, it is essential 
to keep the oil in stock boiling. Generally, only four people 
should try to cook in one pot at a time, as with more people 
too much food in one pot will cause the temperature of the 
oil to drop below boiling. This off-the-boil cooking will result 
in soggy rather than crisp, fried food. 

There is a tendancy for hot oil fondues to ‘spit’, but this 
can be controlled by a spoonful of salt in the oil. The chance 
of a fire with hot oil is also something to keep in mind, so it 
is as well to keep the lid to the fondue pot handy to cover the 
pot should this happen. 

Decanters of the appropriate wines, and a colourful arrange - 
ment of the meat or fish and vegetables on platters, tastefully 
laid out, takes but a little time in preparation, yet it means so 
much to the success of the fondue meal. 


BEEF FONDUE 

1 0 ounces fillet beef per person oil for cooking 
10 to 15 minutes cooking time 

4 to 5 servings 

Prepare the meat by cutting away the fatty pieces and cut 
into small cubes. 

Place oil in fondue pot and heat until very hot. 

Serve with a variety of sauces. 

Prepare and serve garlic bread and tossed salad. 
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BEEF AND GARLIC FONDUE 


olive oil 3 cloves crushed garlic 

Va teaspoon pepper Vi teaspoon salt 

l l A pounds beef cubes 2 cups chopped onion 

10 minutes cooking time 

Place oil in fondue pot and simmer for 2 minutes. 

Add onion and garlic. 

Season with salt and pepper. 

Cook meat until brown and serve with a variety of sauces and 
green salad. 


CHICKEN FONDUE 

1 chicken, chopped into Va teaspoon white pepper 

small pieces, Vi teaspoon salt 

10 minutes cooking 

6 to 7 servings 

Place oil in fondue pot and simmer for 2 minutes. 

Season with salt and pepper. 

Cook chicken pieces until tender and serve with curry sauce or 
Bearnaise sauce. 

CHICKEN AND CHEESE FONDUE 

1 /2 pound chicken, cut 2 cups cheddar cheese, grated 

into small pieces 'A teaspoon salt 

10 minutes cooking time Va teaspoon white pepper 

4 to 5 servings 

Place oil in fondue pot and add salt and pepper. 

Add cheese and simmer for 2 minutes. 

Cook chicken until tender and serve with cranberry sauce. 
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SOUPS 


\lfj 



GASPACHO (Cold Soup) 

Grace Woodward 


21bs. ripe tomatoes 
1 onion 

l A green pepper 
Salt, black pepper 
1 Tablespoon sugar 


1 clove garlic, 

1 small cucumber 
Va cup lemon juice 
1 Tablespoon parsley 


Skin tomatoes, vitamize or mince together with garlic, onion, 
cucumber and pepper but leaving a tablespoonful of each 
chopped finely for garnish. Add remainder of ingredients and 
chill for 12 hours. 


PUMPKIN SOUP 

Grace Woodward 

4 


lib peeled pumpkin 1 onion 

3 /a pint, milk salt and pepper 

Cut up pumpkin, cover with water in saucepan and boil until 
soft, add onion, mash, then add 3 4 pint milk, salt and pepper to 
taste and heat, adding nob of butter before serving. 
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MUSHROOM SOUP 


J. Seeger 


lib mushrooms 
1 med. onion chopped 
1 Vi pints chicken stock 
1 pint milk 


4 ozs butter 
2 ozs flour 

2 desertspoons. Soya Sauce 
salt, pepper to taste 


Melt butter, add onion, simmer till onion is clear, add mush¬ 
rooms and stock, cook for 15 minutes, add milk and Hour 
mixed with milk to thicken. Cook a few minutes, when cool 
put through Vitamizer, fill plastic containers and freeze. 


TOHEROA - TUATUA - CREAM SOUP 

Stand freshly caught shellfish in a large basin and cover with 
seawater. The seafish should eject the sand. Leave them over¬ 
night then pour off water. Rinse shellfish in tap water, place 
in a pot, cover with tap water and bring to boil when shells 
will have opened. Mince the fish with an onion and some 
parsley, catching any juice which might squeeze out. Place 
this mixture in the juice which was used to open the shells and 
simmer for Vi hour. Strain liquid into another pot, and with a 
spoon squeeze the minced solids against a fine meshed strainer 
to squeeze out as much of the tasty greenish-yellow juice as 
possible and add this to the liquid. 

The liquid may be frozen in jars and used as required. 

To make soup, add to the liquid l A of its amount of milk, a 
knob of butter, a dash of nutmeg, pepper and salt to taste, and 
thicken with cornflour. 


10 


CORN & KUMERA SOUP 


M Maffey 


Fry 1 onion in butter 

Boil 1 lbs kumeras until soft 

Drain and mash 

Add onion, and one 16 oz tin cream style corn 
Mix well 

Gradually add 1 pint milk (more if thinner soup is preferred, 
and reheat. 

If desired, bacon, celery, etc may be fried with onion. 

TRIPE SOUP 

Nancy Prebble 

\Vi\bs tripe minced 1 medium sized onion sliced 

Put in pan and cook for 15 minutes-strain off water. 

Add 

1 dessertspoon butter 1 % pints milk 

salt, pepper to taste 

Just bring to the boil. 

Have cooked four medium sized potatoes, mash and stir into 
the above. Serve with a liberal quantity of finely cut parsley. 

TOMATO SOUP 

M. Sinclair 


141bs tomatoes 
I teaspoon pepper 
8 onions 
1 teaspoon curry 


8 ozs butter 
8 ozs sugar 

2 dessertspoons common 
salt 


Boil tomatoes and onions together with salt until tender, strain 
and add other ingredients. Cook another 15 minutes. Bottle. 


11 




VEGETABLE SOUP 


5. Bull 


Save vegetable water for 2 days. Add 141b Split Peas and VAb 
Pearl Barley and simmer gently for 2 or 3 hours. Scrub and 
prepare vegetables and put all through the mincer. (Begin with 
Onion or Leek as the other vegetables will help to remove the 
onion taste from the mincer. Green parts of Leek and leaves of 
Celery may be used as well as the roots.) Simmer again for 
20 minutes and add some meat stock if you have it. 


MAKO FIN SOUP 

In a saucepan barely cover the fins with cold water. Add a 
tablespoon of vinegar and simmer for 20 minutes. Sieve 
through ‘mouir or push through course sieve until only small 
grisley bones are left. This makes a lovely stock which can be 
held in the fridge. Now make a roux by lightly frying finely 
chopped onion in butter - add a tablespoon of curry powder, 
cook lightly, then add salt and pepper to taste. Add one cup 
of milk stirring all the time. Bring to simmer, then add 3 
cups of the fish puree. Simmer for five minutes and serve with 
hot bread rolls. 
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FISH DISHES 



SALMON AND EGG FLAN 

Shortcrust Pastry: 

4 oz plain flour 
% level tspn salt 
Cold water to mix 

Filling: 

2 eggs salt and pepper 

Va pint milk 1 7%oz tin pink salmon 

Sift flour and salt into basin. Rub fats into flour. Mix to firm 
dough with cold water. Roll out and line flan ring. 

Drain salmon, break up with fork and spread over base of 
flan. Beat eggs, milk and seasonings and pour over salmon. 
Bake in centre of oven (375 deg F) for 35 minutes. 

CURRIED MUSSELS 

Fay Smith 


1 oz cooking fat 
1 oz margarine 


2 dozen mussels l h tablespoon flour 

Vi tablespoon curry powder salt 

2 tablespoons butter pepper 

2 onion sliced finely 


Melt butter, add onions and cook gently until brown. Add 
flour, curry and sufficient water to mix smoothly. Add mussels 
and if necessary more water until the mussels are just covered. 
Season with pepper and salt and cook slowly for 30 minutes. 
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TO PRESERVE TROUT 

Mrs Stych 

Skin trout by pouring boiling water slowly over both sides of 
fish. Lay down on bench, cut down one side and the skin is 
easily peeled off. 

Cut fish across to fit small Agee jar. Mix 1 teaspoon common 
salt, 1 teaspoon brown sugar and 1 tablespoon vinegar and 
pour over trout. Screw top on and pressure cook for l x A hours 
at 101b pressure. 

The longer this is kept the better it tastes. 


FISH CAKES 

Lillian Bennett 


Recipes suitable for freezing 

lib cooked potatoes 
2 oz melted butter 
salt and pepper 
x h chopped onion (optional) 

Coating 

egg 


lib cooked fish 

1 x h eggs 

2 tbls chopped parsley 


1 tablespoon water 


Mash potatoes well. Flake cooked fish using 2 forks. Mix to¬ 
gether well; potatoes, fish, butter, eggs and seasoning, roll 
into cylinder shapes and cut in about 24 slices. 

Coat with egg and water mixed, then with breadcrumbs. 
To Freeze 

Place on baking sheet and freeze for 45 minutes, pack in bags 
or containers. 

Storage - for 2 months. 

To serve 

Melt oil in frypan, place in frozen cakes and cook 5 minutes 
each side. 
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RAW FISH SALAD 


J. Welbourne 


Snapper fillets boned. 

Cut into cubes and cover with lemon juice and 1 chopped 
onion. Let stand in refrigerator for at least 12 hours. Stir 
now and again. 

Now drain off all juice, add chopped celery, tomatoes, green 
peppers and cucumber, salt and sugar, add Cream to moisten, 
mix well and serve. 


GOLDEN TUNA AND SWEETCORN ROLL-UP 


1 Pkt (lib) puff pastry 
1 oz butter or marg. 

1 oz plain flour 
x /i pint milk 

1 small tin sweetcorn kernels, 
1 tin (8oz) tuna 

Serves 4 to 6 


1-2 tablespoons chopped 
parsley, 

pinch of mixed herbs, 
salt and pepper to taste 
a little milk to glaze. 


Thaw pastry. Melt fat in pan, sprinkle in flour, stir over gentle 
heat for 1 minute. Remove from heat, add milk gradually. 
Slowly bring to boil, stirring. Cook for 2 minutes. Cool. Drain 
sweetcorn, flake drained tuna. Add to sauce with parsley and 
herbs, season. Roll pastry to 15 in. by 10 in. oblong. Spread 
cold filling evenly on to pastry to within 'A inch of edges. 
Press edges firmly together, seal join securely. Place roll, joined 
side down, on damp baking tray .brush with little milk to glaze. 
With very sharp knife mark 4 or 5 vertical cuts across top of 
roll. Cook in a very hot oven (450 deg F) tor 10 minutes, 
then reduce to hot oven (425 deg F) and continue cooking for 
further 15-20 minutes, till golden and cooked through. Serve 
hot. 
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STUFFED FISH FILLETS 


L.J. Walters 

2 fillets 
Stuffing: - 
1 cup breadcrumbs 
Va teaspoon salt 
!4 teaspoon mixed herbs 
or parsley 

Mix all ingredients and add milk if too dry. 

Place on fillet and roll 
Tie or skewer 

Bake in 350 oven for 20 minutes 


1 tablespoon butter 
pepper 

l A egg to bind 
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SALMON FLAN 


AM Kyd 


Pastry 

A teaspoon salt 

2 ozs butter 

3 to 4 tablespoons water 
Filling: 

8 oz can salmon 

4 ozs milk 
shake pepper 
chopped chives 

Heat oven to 375 Deg F. Prepare the pastry by sifting flour 
and salt in bowl. Cut in butter and lard until like coarse bread¬ 
crumbs. Put in enough water to make a stiff dough. Chill dough 
for 5 mins. Roll dough on top 8” flan tin or plate. Chill until 
required. 

Make filling by blending: Flaked salmon with the egg, milk, 
bacon and pepper. 

Pour into the prepared flan shell. 

Top with a sprinkling of grated cheese. 

Bake 375 Deg F for 30-40 minutes. The flan will be a crusty 
golden brown on top and bottom surfaces. 


6 ozs flour 
2 tablespoons lard 


1 egg 

2 rashers of chopped bacon 
2 ozs grated cheese 
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FISH PIE 


LJ. Walters 


Prepare: Mashed potatoes, cooked Fish, parsley white sauce. 
Element Medium. Boil 2 cups water, Vi teaspoon salt. Prepare 
4 potatoes, cook until soft. Place fish on buttered plates. 
Sprinkle with salt and pepper. Cook over potatoes cover. 
Sauce: Melt together 2 tablespoons butter, 2 tablespoons flour 
Y* teaspoon salt, shake pepper. Stir in one cup of milk, bring 
to boil. Bone and flake fish, chop parsley, add to sauce. Place 
in buttered pie dish. Mash potatoe. Add 1 tablespoon butter, 
pepper, 1-2 tablespoons milk, beat until fluffy. Cover with 
mashed potato. Brown under grill or in hot oven. 


SMOKED MAKO PIE 

Use quantities to suit size of pie required. You require:- 

Boiled rice 1 onion 

2 hard boiled eggs 1 tomato 

smoked mako breadcrumbs 

about VA pints of a roux made with cornflour, pepper and 

salt 

Chop the mako and onion, and peel the eggs. Put rice, onion, 
mako and seasoning into the hot roux and mix well. Put 
half the mixture into your serving dish and place on this, 
sliced egg and tomato. Cover with remainder of Fish mixture, 
sprinkle generously with browned breadcrumbs, and bake in 
moderate over for % hour. 
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TENDER TOHEROAS - TUATUAS 


Wash sand off shellfish. Place in pot and cover with warm 
water (this warms the pot and takes the chill off the shellfish) 
for five minutes. 

Pour off this water and cover shellfish with boiling water, 
put lid on, and wrap in sack, towels, blankets or old clothes. 
Be sure that there is a couple of thicknesses of sacking under 
the pot. 

Leave for VA hours for tuatuas, 3 hours for toheroas depending 
upon the quantity - Don’t leave over 4 hours or they will go 
bad. Take lid off pot and shellfish will be open. Pick Fish out 
of shell and dip in water to remove sand. Place in dish and 
pour over some vinegar and eat. They should be tender, in¬ 
cluding the tongue. 


BAKED TROUT 

Barbara Lambert 

Fillets of trout 1 cup vinegar 

grated onion 1 cup water 

parsley 3 peppercorns 

lemon juice 1 clove 

salt and pepper 1 bay leaf 

Sprinkle fish with onion, parsley, lemon juice, pepper and salt 

and place in buttered dish. Pour over water, vinegar, pepper 
corns, bay leaf and clove and cover with buttered paper. 
Bake in moderate oven 15 minutes until nearly cooked. Strain 
and thicken liquid, (whole trout - 10 min per lb). 
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SMOKING FISH 


The art of smoking fish, like home brewing, home wine 
making or home training a racehorse, has terrors for the un- 
iniated. Those having achieved success smile shyly and like to 
exude the aura of mystry by keeping their secrets. But don’t 
be deluded. There are no secrets, and the art of smoking is 
a simple and interesting process. Thoroughness however, is 
important and the ‘slapsy’ or impatient operator usually ends 
up with a soft ‘decayable’ mess. 

Smoked fish and many other smoked foods have a distinc¬ 
tive taste that has been favoured down through the years. 
And the handiwork of building the smoker and operating it 
in the back yard is one of those pleasant, homely chores. Any¬ 
one living near the coast who from time to time gets good 
hauls of fish, should consider the art. Nothing will waste like 
fish (nor smell) if it is not preserved. 

It is a good idea to get the sequence right and build the 
smoker before catching the fish. There is no great difficulty 
in doing this and, in fact, once you get the feel of the process 
of smoking, it will be no trouble to knock up a quick smoker 
while away camping or fishing. A cutting in a bank, old drums 
sacks, almost anything can be used to make a make-shift 
smoker. Don’t however, be mislead and purchase an instant 
smoker, one of those quick jobs which smoke on a handful of 
sawdust and depend on meths for firing. These do a smart 
job for an immediate meal. Slow, deep smoking is the thing, 
particularly if it is desired to keep the fish for any length of 
time. When Fish are properly smoked they will keep for some 
time outside the refrigerator and the artist who claims to be 
able to smoke fish in a few minutes had better realize that, in 
fact, he has not smoked his fish, only steamed them. Like 
training a horse, most people have their own ideas but the 
method outlined here has been tried and tested. 
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Having built the smoker, now down to business. Firstly, 
catch your fish. Don’t be in a hurry. Each operation requires 
time. Also, it is as well to make a tradesman-like approach and 
have suitable equipment - a longish sharp knife and a solid 
hoard for cutting on. To explain the process by numbers. 

(1) Clean fish 

(2) Cut off heads, and carefully split down one side of the 
backbone and open out. 

(3) Scrape all stomach lining from both ‘wings’. 

(4) Sprinkle liberally with plain salt. Leave for approx. 
1VI to 2 hours. 

(5) Wipe off salt with a damp rag and wash fish in fresh 
water. 
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(6) Hang fish until dry (to the touch). Fish should be 
hung on hooks shaped like a 4 W\ inserting the hook 
under the bony ‘ear’. The fish can be given a final! 
dry off in the smoke house but care should be taken 
that they are dry before any heat is applied, other¬ 
wise, they will steam and fall off the hooks. 

(7) A small fire should be started and maintained through 
a period of about 4 to 5 hours. The fish must be 
smoked slowly. Ti tree is the best wood but if this, 
is not available any of the native woods can be used. 
Old branches of pohutukawa gives off a pleasant smell 
and is good smoking wood. Do not use pine or any 
treated timber as treatment seems to give the fish an 
acid taste. It happens though, that marcrocarpa saw¬ 
dust is excellent - nearly as good as ti tree. 

(8) The fish can be finished off with sawdust for the last 
1 to 2 hours. 
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EELS 


Ugh? Eels? This is the sort of shuddering reaction of many 
people at the mention of eating eels. But what a misconception. 
In the clear shingle bottomed streams and rivers with sources 
in the high country and mountain ranges, eel flesh is firmer 
than that of most fish, is rich with a delicate flavour and when 
smoked makes an excellent hor d’oeuvre. 

The “Ugh? Eels?” fraternity are, of course confused with 
other but uninviting varieties such as the conger, restricted to 
salt water, or the slimey mud eel which wriggles his way 
through the swamps and drains. If New Zealanders have not 
caught on to the cuisine delight of the silver belly then, at 
least, the gourmet overseas has, for in 1970 nearly $500,000 
in value (has since increased annually) of eels were exported. 
They represent the only significant commercial harvest taken 
from New Zealand freshwaters. 

New Zealand can claim to have the world's largest fresh¬ 
water eels for specimens over 5 feet long and weighing up to 
46!bs are on record. These extra large eels are senile creatures 
that have ceased to obey the breeding urge to migrate and 
have stayed behind putting on weight. However, the small to 
medium sized eel is the best eating. 

Having caught your eel (small to medium in size) and this 
can be good fun with ‘bob’, baited hook or spear (best results 
are obtained at night) then you can set about to prepare for 
cooking. First, skin. This is easiest done by hanging up by the 
head to a branch: slit, the skin all round below the head and 
cut back until there is sufficient skin to grip firmly (use dry 
cloth) in both hands and peel down and off at the tail - 
simple. 

There are few better or more simply prepared breakfast 
dishes than the deep-fried, crisp eel. There are, however more 
sophisticated recipes which are worth trying: 
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SPITCHCOCKED EELS 


1 good-size cel 
seasoned flour 

2 oz butter 

2 tblsp chopped parsley 
1 ” chopped thyme 
and sage (mixed) 

1 small shallot (chopped) 
salt and pepper 


4-5 tblspns oil and l oz butter 
2 egg yolks 

dry white breadcrumbs 
fried parsley (to garnish) 
Sauce: l-2oz butter 
pepper 

6 anchovies (pounded) or 1 
tablespoon anchovy essence 


Cut the eel into 2-3 inch pieces and roll in flour. Melt the 2oz 
butter in a pan, add the herbs and shallot and cook for 1 min. 
Draw pan aside and season. Roll the pieces of eel in this mix - 
ture, then in egg and breadcrumbs. Heat about 4-5 tablespoons 
oil in a deep frying pan. Drop in loz butter and, while still 
foaming, put in the pieces of eel. Fry gently until golden-brown 
all over; lift out, drain well and dish up. Keep eels hot while 
preparing sauce. 

Strain off any remaining fat and wipe out the pan. Reheat the 
pan, drop in butter and, when melted, add the anchovies or 
essence; swirl the pan round gently to mix them thouroughly, 
season well with pepper and pour sauce over the eels. Garnish 
with fried parsley. 


STEWED EELS 

21b eels 

salt and pepper 
squeeze of lemon juice 
2 tablespoons chopped 
parsley 


1 onion (finely chopped) 
kneaded butter (made with 1 
oz butter mixed with Vioz 
plain flour) 
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Wash eels thouroughly and cut into 2-3 inch pieces. Put in a 
pan and just cover with cold water. Add onion and a little 
salt, cover and simmer for 20-30 minutes. Draw aside, add 
more salt, if necessary, and season well with pepper. 

Add kneaded butter in small pieces. When dissolved, bring 
slowly to the boil, shaking pan gently. When boiling add a 
good squeeze of lemon juice and parsley. Liquid should have 
the consistency ot gravy and be plentiful. Serve in soup plates. 


JELLIED EELS 


21b eels 

2-3 tablespoons white wine 
vinegar, or juice of ]A lemon 
bouquet garni 
gelatine 

1 tablespoon sprigged, or 
roughly cut parsley 

Clean the eels and cut into 7 inch lengths. Place in a pan with 
warm water to cover. Season with salt and vinegar (or lemon 
juice), add the bouquet garni, peppercorns and onion. Simmer 
very gently until the eels are tender (about 30 minutes) then 
lift the pieces from the pan with a draining spoon and remove 
the bones. 

Strain the liquid, then return it to the pan and bring it to the 
boil; skim very well. When the liquid looks clear, measure it 
and add gelatine in the proportion of 'Aoz to every A pint liquid 
and stir carefully until it is dissolved, strain again and cool. 
Slice the hard boiled eggs and arrange slices in the tin, then 
fill with the eel. Add the parsley to the cold jelly, and then pourr 
it very slowly and carefully into the tin. Cover with foil and 
leave in a cool place to set. Turn out and serve with brown 
bread and butter. 

A green salad can accompany the jellied eels and mayonnaise 
may be served separately. 


salt 

6 white peppercorns 

1 small onion (quartered) 

2 hard boiled eggs 
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MEAT DISHES 


BROWN STEW 


L.S. Walters 


1. Element - medium. 

2. Melt in saucepan - 'A tablespoon fat. 

3. Cut into cubes - l A lb stewing steak. 

4. Dip in - 1 tablespoon flour, l A teaspoon salt, shake pepper. 

5. Brown floured meat well. 

6. Slice and add - 1 small onion, 1 Vi cups hot water. 

7. Simmer Vi hour. 

8. Add - 1 carrot sliced. 

9. Simmer 1 A hour longer. 

10. Thicken if necessary. 


RICH TOLEDO STEAK 

L.J. Walters 


31bs blade steak 
2 tablespoons brown sugar 
2 tablespoons flour 
1 teaspoon curry 
1 teaspoon ground ginger 


1 glass port (sherry) 

1 glass tomato juice 
and juice of lemon & rind 
grated cheese 
chopped bacon 


Cut steak into pieces. Place in casserole. Cover with sugar, 
flour, curry powder, ginger. 

Pour over port, tomato juice, lemon juice, rind, cheese, and 
bacon. Bake for 2 hours. 

I hour before serving add handful of prunes. 
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ORANGE PORK CHOPS 

B. Bull 


4 large pork chops 
1 tablespoon oil 
1 cup water 
2/3 cup orange juice 
1 tablespoon brown sugar 


Vi teaspoon salt 
VA dessertspoons cornflour 
l A cup water extra 
l A orange 

% teaspoon cinnamon 


Fry pork chops in heated oil until well browned on both sides. 
Pour off excess fat, stir in water, orange juice, brown sugar, 
cinnamon, and salt. Bring to the boil, reduce heat, cover, and 
simmer for approx. 15 minutes. Remove pork chops from pan 
stir in cornflour blended with extra water. Continue stirring 
until sauce boils and thickens. Add thinly sliced orange, return 
chops to sauce, reheat gently. Serve with broccoli or green 
beans and mashed potatoes. 


SPICED BEEF WITH ONION GRAVY 

J. Manning 


2-31b piece topside beef 
1 teaspoon freshly ground 
pepper 

pinch nutmeg 


pinch powdered cloves 
2 crushed bayleaves 
Va teaspoon salt 
Oil. 


Rub meat with oil, and sprinkle mixed seasonings over it, pres¬ 
sing well in. Place in a roasting dish with a little water and 
cover with foil or cooking film. 

Roast at 350 Deg F. or 2-2K hours. Serve with onion gravy 
Onion Gravy: ' 

Peel and slice 2 onions. Drain the liquid from the cooking meat 
into a saucepan and simmer onions in this until soft. Stir in 2 
tablespoons flour and enough added water to make a thickish 
gravy. Add a few drops of Gravy Browning if liked. 
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CURRY 


D.A. Harris 


51bs meat (gravy beef or Veal) 1 med tin tomato soup 
2 handfuls of sultannas salt 

21 b diced onions 2 heaped tablespoons 

2 large cooking apples curry (quite hot) 

Fry onion together with butter and curry. Add soup, then meat 
previously browned. Cover with water. .... . mrnpr 

Add grated apples, sultanas and salt, bring to boil and sim 

until meat is tender. 

Thicken if necessary. 

(Makes enough for approx 20.) 


HAMBURGER STEAKS ^ ^ 

,. . „ i tablespoon tomato sauce 

... 1/8 teaspoon herbs 

£=£? 2 lablespoons milk or egg 

Peel medium onion, cut 4 onion rings and chop remainder 
of onion, mix together: 

mincemeat, breadcrumbs, salt and pepper, tomato sauce, 

Shape intoVbalU 8 flatten slightly, wrap bacon around each 
ball. Place onion rings in pie dish with hamburger stea on op. 
Bake 45 minutes at 350 Deg F. 
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ROAST FILLET OF BEEF 


Jane Pendleton 


31bs fillet of beef 4 qzs butter 

salt, pepper water 

Trim all fat from meal, sprinkle with pepper and place in 
baking dish, pour over melted butter and cover with lid. 
Roast at 400 Deg F for ten minutes per lb rare. 20 minutes 
per lb well cooked. 

Serve with baby carrots, salted and mushroom sauce. 


BAMIGORENG 


lib lean pork (cut into cubes). 
Rump steak could be used also. 
4 sticks celery cut into thin 
slices. 

2 cabbages (shredded) 

1 red or green pepper 
(thinly sliced) 


Oil for frying 
salt 

pepper 
soya sauce 
Sambel Olek 
6 oz cooked noodles 
2-3 eggs. 


Fry onion and pork (or steak) in a little oil until tender. If 
necessary add more oil and fry celery, cabbage, peppers until 
lightly cooked (should still be crisp). Add cooked noodles and 
salt, pepper, soya sauce (about 3 tablespoons) and a very small 
amount of Sambel Olek (this may be omitted as it is very hot) 
to taste. Stir all ingredients well and heat through. Serve with 
eggs cooked as follows:- 

Lightly beat eggs, add l A teaspoon salt and pinch of pepper. 
Fry in butter in pan like an omelette. Turn to brown on other 
side. When lightly cooked cut into thin slices and serve on top 
of Bami Goreng mix. Serves 5 . 
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FRENCH STEAK 


C. Craig 


lVi - 21 bs blade steak 
onions and carrots 
2 heaped tablespoons flour 
2 tablespoons tomato sauce 


14 teaspoon sugar 
x fi teaspoon mustard, 
salt 

pinch of soda 


Cut meat small and place in dish. Cover meat with layer of 
sliced onions then layer of carrots cut in rings. , 

Mix Hour, tomato sauce, sugar, mustard salt and pinch of soda 
with a little water. Cover meat and add water to fill dish 
purls full. Bake for 2'A hours, oven temp 250 Deg r. 


VI AL CHOPS WITH CHEESE PUFF TOPPING^ 


J lublcspoons butter 
III) voal chops (4) 

1 | (){)/ cun peaches 
I if nor I spoon wor. sauce 
nip water 


4 oz grated cheese (cheddar) 

1 egg , i 

1 tablespoon chopped 
parsley 

salt and pepper 


IK,,,, 150 Deg F. Melt butter and brown chops both sides 
Im,',. ... buttered casserole dish. Drain peaches and reserve h 
■ill lull o Slice peaches, place on top of chops. 

■fin, juice from peaches, water. Wor. sauce, salt and pepper. 

\ liven chons bake for 30 minutes. 

|m,l rhees; egg. parsley, salt and pepper. Me. c ure 

I | WI) | V top of Chops. Return to oven, bake for a further 3U 

Selves 4. 
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SAVOURY STEAK 


Jean Seegar 


21bs blade or beef steak 
2 teaspoons sugar 
1 teaspoon salt 
pepper 

Vl teaspoon curry powder 


Onions and carrots 
8 teaspoons flour 
Va teaspoon mustard 
Va teaspoon vinegar 
little tomato sauce 


Put in casserole, cover with water and cook for 2-3 hours in 
oven. 


SPICED SAUSAGES 

J. bunion 


2 tablespoons flour 
1 tablespoon sugar 
1 small teaspoon curry 
1 finely chopped onion 
1 finely chopped carrot 


1 lb sausages 

2 cups boiling water 

2 tablespoons tomato sauce 
2 tablespoons vinegar. 


Mix ingredients well and add sausages. Bake in casserole in 
oven for 2 hrs slowly. 


SAVOURY STEAK 

lib rump steak 1 tablespoon tomato sauce 

1 tablespoon brown sugar 1 tablespoon Worcestershire 

1 tablespoon vinegar sauce 

Cut steak into serving portions. Flour lightly and place in 
casserole. Add brown sugar, vinegar, tomato sauce and 
Worcestershire sauce and cook in slow oven about 2 hours. 
Cheaper cuts of steak may be used in place of rump. 


french casserole 


M. Maffey 


2 tablespoons flour 
1 tablespoon sugar 
1 tablespoon vinegar 
1 tablespoon soya or 
Worcester sauce 


2 tablespoons tomato sauce 
Va teaspoon dry mustard 
salt 

2 cups water 


and cook as for ordinary casserole. 


TO MARINATE STEAK 


Slice steak or topside into 1 inch slices. Marinate for 24 hours. 


1 teaspoon ground ginger 
1 teaspoon curry powder 

1 dessertspoon sugar 

2 dcsertspoons red wine 


1 clove garlic 
juice of 1 lemon 
salt and pepper 

2 tablespoons salad oil 


SAVOURY CHOPS 

L.J. Walters 


() leg chops 

> tablespoons brown sugar 
2 tablespoons flour 
tablespoons vinegar 
2 tablespoons tomato sauce 
Vk teaspoon ginger 


Vi teaspoon curry powder 
Vi teaspoon mustard 
Vi teaspoon mixed spice 
salt and pepper 
V/i cups water 

2 tablespoons sherry (optional) 


I rim fat from chops and place in ovenware dish. Mix rest of 
lligicdicnts and pour over chops, leave to stand in this mixture 
Imi several hours. Cover dish and bake 2 hours in slow oven. 
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JOINTS OF MUTTON 


B^-L I oiJi dqU C—7;_ sho ^| leg - t nd P art of Ioin and flap. 
» Loin. C—Leg. D — Spanish neck. F 

E-Forequarter. F-Neck and breast. G-Shoulder. 
Suitable Methods of Cooking 
Roasting: Leg. Loin, Shoulder. 

Leg. Neck, Breast. 

Grilling: Chops. 

Stewing: Breast, Neck Chops. 

Soup: Head, Neck, Shank. 
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GOLDEN SAUSAGES 


Naomi McDonald 


lib sausages 
1 grated carrot 
1 chopped onion 
salt and pepper 
1 cup boiling water. 


2 tablespoons flour 
1 tablespoon sugar 

1 tablespoon Worcestershire 
sauce, 

2 tablespoons vinegar 


Place sausages, carrot and onion in casserole. Mix rest of in¬ 
gredients with boiling water and pour over sausages. Bake with 
lid on in slow oven for about 1 hour. 


SAVOURY MINCE DISH 


1 lb mince 
4 cups water 

1 Zx teaspoons mixed herbs 
4 tablespoons rice 
salt and pepper 


Royalene Barn ball 

1 onion 

1 tablespoon Worcester sauce 
1 tablespoon tomato sauce 

1 Pkt. Chicken Noodle soup 

2 teaspoons curry 


Boil Vi hour - then add Vi med. sized cabbage which has been 
sliced. (Makes a large pot full). 
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kumera crust pie 


Nancy Prebble 


1 Vilb minced meat 
1 onion sliced 
1 apple chopped finely 
1 cup tomato soup 


1 Vi teaspoons salt, 

1 dessertspoon sage 
1 dessertspoon curry 
powder 


Put all ingredients in saucepan and simmer for % 
a little water if necessary and stirring occasiona y. 

Hich and cover with.ICumera Crust. 

Sift together 6ozs Hour, 1 teaspoon B.P., 54 teaspoon each sal 
and around ginger. Rub in 4ozs butter and add 1 cup cooked 
and mashed kumera and a little milk if required. Bake in mod. 
oven approximately 54 hour. 


SWEET AND SOUR VEAL 

Fay Smith 


lVi lbs Veal steak 
1 tablespoons seasoned flour 
1 tablespoon oil 
Vi cup chopped onion 
Vi cup chopped celery 
y 4 cup chopped green pepper 


Vi cup finely chopped carrots 

1 cup vinegar 

3 tablespoons brown sugar 

2 tablespoons cornflour 
1 small tin pineapple 

V4 cup sliced mushrooms 


Cut veal into cubes, toss in flour and then brown in oil in 
hot pan Remove meat to casserole dish. Add chopped onions 
l ii., oil and cook nn.il golden. W«^ =««*. 
Add the rest of the vegetables to meat and onions. Place 
vinegar, brown sugar and cornflour mixed to a P ast « wlt ‘ 
little water in a small saucepan. Cook until thickened then add 
pineapple juice. Pour over meat and place m oven. Cook for 1/4 
hours Just before serving add the pineapple pieces and allow 
to heat through. 
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VEAL AND HAM CASSEROLE 

Lillian Bennett 


(Suitable for freezing) 

lib veal 
X /Ab bacon 

3 tablespoons rice flour 
pinch pepper 


Va teaspoon nutmeg 
Va teaspoon mixed herbs 
grated rind of 1 lemon 
l /i pint stock or 
red wine 


Cube veal and bacon and roll in flour, brown in saucepan. 
Add stock to cover then other ingredients. Cook gently for 1 
hour (this could be made into a casserole). 

To freeze. 

When cool, pour in plastic bag lining casserole or saucepan 
Seal. Freeze until solid, then lift out of casserole and store in 
freezer. 

Storage: 6 months. 

To serve: Remove from plastic bag. Heat gently until cooked. 
This could be frozen uncooked or unthickened if required. 
The recipe may be doubled or tripled. 


LAMB ROLLS 

Lillian Bennett 

Remove bones from lamb chops. Trim and shape each chop 
into a round. Wrap !4 rasher bacon round each, secure with 
toothpick. Dip each into flour, then beaten egg and bread¬ 
crumbs. Brush with oil. Place on oven tray and bake in mod¬ 
erate oven 15 to 20 minutes. Serve plain with gravy or place 
place roll on pineapple ring and mushroom sauce. 
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FOILED SHOULDER CHOPS 

Lillian Bennett 


For each serving allow: 

1 shoulder chop 1 chopped mushroom 

salt and pepper 1 tablespoon red wine 

2 slices onion pi ece °f 

1 sliver of garlic 

Trim excess fat from chops and rub well all over with salt and 
pepper. Place on a piece of foil large enough to wrap com¬ 
pletely round the chop. 

Place the onion slices, garlic and sliced mushroom on the chop 
Carefully pour over the wine, then wrap up securely. 

Place in baking dish at 350 Deg F. and cook thus for about 

VA hours. 

Open foil and turn contents of packet onto hot serving plate. 


TOP SIDE (MARINATE) 

Nancy Prebble 

Desired amount of topside salt, pepper 

(cubed) lemon juice 

1 teaspoon ground ginger salad oil 

1 teaspoon curry powder 2 dessertspoons red wine 

1 dessertspoon brown sugar 

Put into bowl and soak for 24 hours. Then fry in clean fat. 
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MEAT LOAF WITH SAUCE 


Ena Bell 


l A lb mince 

X A lb sausage meat 

Vl cup breadcrumbs 

1 onion 

2 teaspoons curry lowder 

Combine and bake for 25 
Sauce: 

X A cup water 
X A cup tomato sauce 
V4 cup Worcester sauce 
Va cup brown sugar 


salt and pepper 
1 egg 

Va cup water 
Va cup milk 


minutes at 350 Deg F. 
loz butter 

2 tablespoons vinegar 
1 teaspoon coffee 
garlic (if liked) 


Simmer together for 5 minutes, then, pour over loaf, and 
bake 40 minutes. Baste occasionally. 


GOULASH AND DUMPLINGS 

Joan Anderson 


lib braising # steak 
salt and pepper 
141b flour 
2oz butter 
1 large onion 
Vi teaspoon paprika 


11b tomatoes 
2 carrots 
4 stalks celery 
VA cups water 


Brown meat and onion, add vegetables and water and cook for 
2 hours. 

Dumplings 

1 cup flour 1 teaspoon B.P. 

1 tablespoon suit Vi teaspoon salt 

Vi cup milk A teaspoon sugar 
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Mix to stiff dough. Drop in salt, sugar, and Baking Powder 
onto meat. Cook for 10 minutes uncovered. Replace lid and 
leave for 10 minutes. Sprinkle with parsley. Thsi can be made 
in either a pot, or a casserole. 


SWEET AND SOUR MEATBALLS 


Meatballs: 

1 Vilb minced meat 
salt, pepper 

1 dessertspoon curry powder 

2 oz butter 
Sauce: 

1 oz butter 
1 onion 

15 oz can pineapple pieces 
Vi cup water 

1 tablespoon cornflour 

2 tablespoons tomato Sauce 


1 dessertspoon Worcestershire 
sauce 

2 medium onion 


salt and pepper 
2 medium carrots 
1 cucumber 
1 chicken stock cube 
1 tablespoon soy sauce 


Meatballs: Mix minced meat, finely chopped onion, salt, pepper, 
curry powder and Worcestershire sauce in bowl. Mix well. 
Shape into small balls 1 inch in diameter. Saute in hot butter 
until brown, shaking pan occasionally to keep meatballs round 
in shape. Remove from pan. 

Sauce: Peel carrots, cut into small thin strips. Slice onion into 
rings. Drain pineapple, keep juice. Dice cucumber. Saute carrots 
and onion a few minutes in hot butter. Blend cornflour with 
water. Add to vegetables with soy sauce, tomato sauce, re¬ 
served pineapple juice and crumbed stock cube. Stir until sauce 
boils and thickens. Return meatballs to pan with pineapple 
pieces and cucumber. Simmer, covered for 10 minutes. Seasoni 
with salt and pepper. Makes 4 servings. 
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BEEF VENDALOO 


D.A. Harris 


F/Slbs beef steak, l 2 A cup chopped onion 

fat for browning V 4 pint vinegar 

1 teaspoon spice 1 teaspoon salt 

2-3 teaspoons curry powder 4oz macaroni 
1 sliced onion 4oz sultanas 

Cut the meat into 1” cubes and brown in fat. Place the 
browned meat cubes in a casserole. Brown the chopped onion 
and place with the meat. Pour the vinegar over the meat and 
onion and sprinkle the spice, curry and salt over the meat. 
Cover the casserole and cook in slow oven 250 Deg F. for 2-2 l A 
Shortly before meat is ready cook the macaroni. When the 
macaroni has been cooking for 5 minutes add the sliced onion 
and sultanas. Drain when cooked and place in large deep 
plate. 

Toss the macaroni, sultanas and onion with chopped parsley 
and butter if desired. 


DEVILLED MEATLOAF 


lV£lb minced steak 
salt and pepper 
1 teaspoon curry powder 
1 tablespoon Worcestershire 
sauce 

1 medium onion 
1 teaspoon soy sauce 
Devilled Sauce: 

1 dessertspoon sugar 
1 tablespoon oil 
3 tablespoons bottled fruit s 


2 eggs 

1 tablespoon flour 
l A teaspoon mixed herbs 
third cup milk 
4 oz can sliced 
mushrooms 


VA teaspoons dry mustard 
VA teaspoons dry curry pwdr. 
or chutney. 


Finely chop onion. Mix all ingredients in mixing bowl. Stir 
well with electric mixer or wooden spoon. Shape into loaf 
shape, place on greased oven dish. Bake in moderately hot 
oven for 20 minutes. Reduce heat to moderate, bake further25 
minutes. Brush with devilled sauce for last 15 minutes of baking 
time. 

For devilled sauce, mix all ingredients and stir well. Makes 6 
servings. 


MEAT LOAF 


1 lb sausage meat 
lib mince meat 

2 tomatoes 
1 chopped onion 


X A cup breadcrumbs 
1 lightly beaten egg 
.mixed herbs 
salt and pepper 


Mix all together well. Place on floured board and pat into loaf, 
form. Pat flour all over the loaf and then place in floured baking 
dish with little dripping around it. Bake in 350-400 oven for 
1 hour basting occasionally. This makes a big loaf, so it only 
wanted for two, half is sufficient. 
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MEAT LOAF 


Margaret James 


1 lb mince 
1 beaten egg 
1 handful soaked bread 
1 teaspoon sugar 


lib sausage meat 
1 small onion 
1 teaspoon salt 
1 teaspoon parsley or herbs 


Knead all together and roll into shape with flour or bread- 
crumbs. 

Roast 1 hour at 350 Deg F. 

MEAT ROLL 

Naomi McDonald 

lib mince 1 dessertspoon Worcestershire 

6 ozs bacon sauce 

l A\b breadcrumbs salt and pepper 

1 egg 


Mince bacon and add to other ingredients and mix with egg. 
Shape into a roll and boil for 2 hours in a cloth (dipped°in 
boiling water then floured.) 

MEAT LOAF 

Judith Hull 


VAVo minced pork, ham 

or sausage meat 

lib mince 

1 cup breadcrumbs 

l A cup milk 

% cup tomato sauce 

1 cup chopped parsley or 


2 eggs (beaten slightly) 
1 teaspoon mustard 
V* teaspoon herbs 
l A teaspoon pepper 
Vi teaspoon salt 
l A teaspoon sugar 


Knead all ingredients together with a little flour. Bake in 
greased roasting dish for \ l A hours at 350 Deg F. 
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HANG1 COOKING 


In the art of cooking tasty foods the old Maori hangi 
method still holds a place in the hearts of the Maori people. 
Not all the new fangled cooking contrivances of the 
Pakeha but rather the hangi is used at most Maori meet¬ 
ings, celebrations and ceremonial occasions. 

Food correctly cooked in a hangi is delicious with a reten¬ 
tion of all the desirable flavours. While the hangi method 
can not be applied conveniently in normal home cooking 
it does however make an interesting and enjoyable exer¬ 
cise while on holiday or camping. With time on their 
hands during the holidays children can be profitably 
employed in preparing a hangi and cooking a meal. 

Dig a sizable hole in the ground (that alone will keep 
young William quiet for a considerable time), light a free- 
burning fire in the bottom of the hole and then lay stones 
on top of the fire. As the wood burns the stones become 
red-hot. Leaves and small branches are then laid on the 
hot stones and then food placed on top. Then another 
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layer of leaves, sprinkled with water, is placed over the 
food. The Maoris used to put a cover of flax mats over 
this layer of leaves but the Pakeha may resort to a sack 
or some other material. Earth is then heaped over and 
stamped flat. 

The steam from the water and the hot stones cooks the 
food and when the oven is opened about two hours later, 
the food can be taken out, steaming hot and beautifully 
cooked. 


CHICKEN DISHES 


HAWAIIAN CHICKEN 

M Cox 


1 chicken (divided into l A cup flour 

pieces) 2 ozs butter 

1 teaspoon ginger 
1 teaspoon salt 

Toss chicken pieces in ginger, flour and salt. Saute in 2 ozs 
butter (turning each piece) for 5-10 mins. Place in oven dish 
and cover with following:- 

1-2 cups crushed pineapple 1 tablespoon soy sauce 
l A teaspoon salt l A cup water 

Cook in moderate oven l A to 1 hour. 

(Pork chops may be used in same way using less flour and 
substituting mustard for ginger.) 
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CHICKEN QUICKIE 


IV. How den 


Chicken pieces Asparagus or mushroom soup 

cream or evapourated milk Almonds 

ham rolls (Optional) 

parsley 

21bs chicken pieces (cooked). Dilute 1 tin asparagus soup with 
l / 4 cup cream evaporated milk or top milk. Add about ]A cup 
blanched almonds if desired. Place the chicken pieces in a 
casserole dish and add a few ham rolls (thin sliced ham, rolled 
into fingers) Put the sauce over and heat in the oven about 20 
minutes or until the chicken is thoroughly heated through. 
Garnish with parsley. 


CHICKEN CASSEROLE 

M Sinclair 


1 medium sized roasting 

chicken 

VA oz butter 

1 medium sized sliced onion 


!4 pint cider, white wine or sherry 


2 rashers bacon cut into 
small pieces 
2 well flavoured apples 
seasoning 


Cover chicken with water and bring to the boil. Remove from 
the water and cut chicken into pieces. Brown all over in hot 
butter. Remove it from the pan, put onions into pan and saute 
over moderate heat. After a few minutes add bacon, increase 
heat when contents of the pan are turning colour, add apples 
peeled, cored and cut into eighths. Arrange bird in casserole in 
layers with the mixture from the pan and plenty of seasoning. 
Rinse pan with cider or wine, dilute with a little water and 
pour into casserole. Cover tightly. Cook in slow oven for VA 
to 2 hours according to the age of the bird. Garnish with 
mushrooms. 
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CHICKEN & MUSHROOMS 


J. Manning 


2 cups raw chicken 

3 tablespoons soy oil 
1 cup sliced cabbage 
1 sliced onion 

1 tablespoon water 
salt, pepper 


6 oz mushrooms 
1 cup chicken stock 
1 cup sliced celery 
1 teaspoon cornflour 
Va blanched cashew nuts 


Slice chicken and slice the mushrooms into smallish pieces 
In a pan heat oil and brown chicken pieces. Shake pan to 
prevent sticking, and after 5 minutes cooking add the sliced 
mushrooms. Cook further. Add sliced vegetables. Add stock 
and salt and continue to cook for a further 2 - 3 minutes. 
Blend the cornflour with water and stir this into the liquid. 
Cook for 1-2 minutes until sauce is clear. Before serving add 
halved roasted cashew nuts, (browned in butter). 

CHICKEN PIE 

J. Manning 


1 cooked chicken 

2 egg yolks 

4 hardboiled eggs 
Va pint cream 
8ozs shortcrust pastry 


salt, pepper 

pinch ground cloves, mace 
& nutmeg. 

Vl pint stock 


Remove meat from chicken and chop. Make the sauce by 
beating up 2 egg yolks with the cream, salt, pepper and season¬ 
ings. Heat stock in a saucepan. Pour a little hot stock onto egg 
and cream mixture then pour it all back into the saucepan. 
Heat, stirring constantly until the sauce thickens. Thicken 
further with a little cornflour and milk if necessary. Slice the 
hardboiled eggs, mix with the chicken and put into a deep 
pie dish. Pour the sauce over and cover with shortcrust pastry. 
Bake at 400 Deg F. for 3-35 minutes. 

48 


CHICKEN MARENGO 


J. Melbourne 


1 large chicken, 
cut up, 

2 large onions (sliced) 
large tin of tomatoes 
Vi lb mushrooms 

2 tablespoons rosemary 

Cut up chicken and fry 
casserole. 

Add rest of ingredients. 
Cook slowly for 1 hour 


2 tablespoons paprika 
2 wine glasses red wine 
2 tablespoons chopped 
parsley 

1 crushed clove garlic 
salt, pepper 


in oil with sliced onions, place in 
- serve with fried rice and salad. 


CHICKEN JAMBOLAYA 

Barbara Lambert 


1 young chicken 
Vi raw ham 

Va cup hot lard or butter 
Vi cup celery 
Boiling water 
1 teaspoon salt 
Va teaspoon pepper 


1/3 cup mined onion 
X A cup minced tomato 
1 diced green pepper 
1 cup uncooked rice 
1 bay leaf 
Va teaspoon thyme 
Va cup chopped parsley 


Cut chicken and ham into pieces and saute for 5 minutes in 
hot lard or butter. Remove from pan. 

Saute minced onion, tomato, green pepper, celery and rise in 
same lard and cook till rice is well cooked. 


Return chicken and ham to pan and cover with rest of in¬ 
gredients. Simmer until chicken and rice are tender. 

Test for seasoning. 

Dry out Jambolaya by placing in moderate oven 350 Deg F. 
5 minutes or more. Serves 8-10 people. 
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CHICKEN PEACH ALMONDINE 

Denise White 

l A cup butter or marg. 2ozs blanched almonds cut 

1 chicken, cut into serving in slivers or ground, 
portions. Yt teaspoon tarragon 

Y teaspoon salt Y cup chopped parsley 

3 green onions, sliced (include 1 tin of peach halves 
top) Y cup finely grated cheese 

Melt butter or marg in pan, add chicken and brown lightly; 
then place chicken in casserole. To the butter in pan, add, salt, 
onions, almonds, tarragon, parsley. Stir mixture and pour over 
chicken. Cover and bake in oven at 350 Deg F. for \Y hours. 
Uncover - add drained peach halves around the chicken. 
Sprinkle peaches and chicken with grated cheese and bake un¬ 
covered for 15 minutes longer. Serves 4. 


HAYMAN ISLAND CHICKEN 

M. Sinclair 


1 chicken cooked and 
diced 

1 cup celery chopped 
1 tablespoon spring onions or 
shallots chopped 
1 tablespoon cappers 
Y teaspoon salt 
% cup mayonnaise 


1 tablespoon lemon juice 

11 oz can mandarin oranges 
drained 

15oz can pineapple pieces 
drained 

2oz almonds toasted and 
slivered 

2 teaspoons grated lemon rind 


Combine chicken, celery, spring onions or shallots, capers, salt, 
and lemon juice. Chill 1 hour. Mix lemon rind and mayonnaise 
and chill. At serving time add pineapple and mandarin oranges, 
to the chicken. Gently add the mayonnaise, mix carefully. 
Top with almonds and serves 8. 
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SAUCISSON OF CHICKEN or PEACH PORK 

L.D. Heswall 


Chicken pieces - roll in flour 

or sausages - Boil to remove skins 

Deep fry chicken pieces in boiling oil till brown. 


Sauce: 

3 ozs butter 
1 onion finely chopped 
6 level tablespoons flour 
1 level tablespoon curry 
powder 

1 level tablespoon mustard 
1 teaspoon salt 


Vi cup tomato sauce 
2 tablespoons vinegar 

2 dessertspoons sugar 

3 cups water 
1 carrot 
(grated) 


Melt butter, add onion, mustard, curry powder and cook well. 
Add flour, tomato sauce, vinegar, sugar, salt. Gradually add 
water. 

When a smooth sauce add grated carrot. Pour over chicken 
pieces or sausages. Casserole for 1 hour. 




CHINESE DISHES 


CHOW MEIN 

Brown lib steak mince in Mb butter. 

Add 2 pkts chicken noodle soup 
cabbage chopped finely 
Mb sliced green beans (or tinned) 

2 medium chopped onions 
1 dessertspoon curry powder 

1 tablespoon sugar 

2 tablespoons washed rice 
2 x /i cups cold water 

1 desertspoon soya sauce (if liked) 
handful or so of sultanas 

Simmer for 25 minutes in frypan stirring occasionally. Makes 
about 7 helpings. Nice served with chippies and warmed bread 
rolls with tomatoes to garnish. 


PORK CHOW MEIN 

Grace Woodward 


\ x /i lbs pork cubed and browned in 1 tablesp. oil. Add 
clove garlic, 1 onion sliced, 1 pint chicken stock or pkt 
chicken soup, 1 pint water and pinch monosodium 
glutamate, dessertsp. brown sugar, teasp. salt and 1 tab¬ 
lesp. Soya bean sauce or more if liked. Cook until pork 
is tender and thicken with 1 tablesp. cornflour. Cut 2 
carrots into 1 inch strips, slice 6 celery stalks, 1 cup 
of green beans, put in boiling salted water and cook for 
5 mins, then add Vi small cabbage sliced and cook 1 min. 
Strain, add to pork mixture and heat thoroughly. 
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SWEET AND SOUR PORK 


J. Manning 


1 clove crushed garlic 
lib sliced lean raw pork 

2 sliced carrots 

16 oz tin pineapple chunks. 

Sauce: 

2 tablespoons soy sauce 
1 tablespoon cornflour 
1 tablespoon brown sugar 
1 cup dry sherry 


1 cup green peas or beans 

2 sliced celery stalks 
2 tablespoons oil 


1 teaspoon monosodium 
glutamate 
1 cup stock 
1 tablespoon vinegar 


Place oil in pan. Heat and add the pork. Saute for three 
minutes. Add vegetables, and saute for a further three 
minutes. Add pineapple chunks and add juice from tin 
with sauce. Mix ingredients for sauce and pour the sauce 
over the pork and vegetable mixture. Cover and cook 
for 10 minutes. Season with more vinegar and sugar. Serve 
with rice. 


MINCE CHOW MEIN 

J. Ennion 


lib mince 
Mb butter 

2 pkts chicken noodle soup 
Vi cabbage (finely sliced) 

1 tablespoon sugar 
1 dessertspoon soya sauce 


Mb sliced bacon 
2 medium chopped onions 
1 dessertspoon curry powder 
2 Vi cups water 
handful sultanas 


minch chow mein. . . .Brown mince in butter, add other 
ingredients. Simmer 25 mins, stirring occasionally. Serve 
with boiled rice. Serves 8-9. 

Can be decorated with tomatoes, carrots and finely sliced 
and cooked green peas. 
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LUNCH DISHES 


MOCK CHEESE SOUFLEE 

Molly Tan ton 


4 oz stale breadcrumbs loz butter 

% pint milk 3 eggs 

5 oz grated cheese 3 tomatoes 

salt, pepper 

Boil milk and stir in breadcrumbs, cheese, salt and pepper. 
Cool slightly and beat in 3 egg yolks. Beat egg whites 
and fold into mixture. Pour into buttered piedish, slice 
tomatoes and arrange on top. Sprinkle with grated cheese. 
Bake 375 Deg. F. for 40 mins. 

CHEESE BALLS 

LJ. Walters 

1 egg white 2 oz cheese (grated) 

1 oz flour seasoning 

breadcrumbs 

Beat the egg white stiffly, add cheese, flour and seasoning. 
Form into balls and roll in breadcrumbs. 

Fry to golden brown. 

Serve on a lettuce leaf and sprinkle with grated cheese. 


MEAT PATTIES 

Fay Smith 

Slice and chop finely small onion. Add and mix in bowl 
Vilb mincemeat, !4 teaspoon salt, shake pepper, pinch herbs, 2 
tablespoons water, 1 /! cup soft breadcrumbs. Shape into 4 cakes. 
Heat in frying pan knob of dripping. Element low. Cook for 
10 minutes each side. 
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SAUSAGE AND ONION SHORTCAKE 

L.J. Walters 

Heat oven 350 Deg F gas. Soften 2oz fat or butter. Sift onto 
plate 1 cup flour, 1 teaspoon B.P. % teaspoon salt. Mix dry 
ingredients into fat. Mix to a stiff dough with 1/3 cup milk. 
Turn onto floured board and roll out to an oblong shape. 
Spread half dough with sausage meat, 1 tablespoon chopped, 
1 tablespoon tomato sauce. Fold other half of dough carefully 
over sausage meat and join sides. Place on oven tray. Bake for 
30 minutes. 


CURRIED MEAT AND POTATO PIES 

Noeline Heswall 


8 slices bread 
butter 
4 oz mince 
1 onion 


2 teaspoons curry powder 

3 teaspoons cornflour 
Vl cup water 

l Alb hot mashed potato 


Cut crusts of bread, butter and place butter side down 
into patty tins. Bake 300 Deg F. for 20 mins. At the 
same time saute the finely chopped onion and curry in 
butter. Add mince and cook a few minutes. Add water 
and cook 5 mins. Thicken with cornflour. Put in hot cases 
and top with hot mashed potatoes. Makes 8 pies. Serve 
for lunch or as meat dish for tea. 
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TOASTED BASKETS 


Fay Smith 


12 pieces of bread to the grated onion and cheese 
size of a patty pan. 1 beaten egg 

pieces of bacon salt and pepper 

Mix these together. Butter the bread and place the but¬ 
tered side face down into the patty pan. Fill with above 
mixed ingredients. Bake in hot oven about Vi hour. These 
are very delicious served hot. 


POTATO PIE 


lib potatoes 

2 tomatoes 

3 tablespoons butter 
1 cup grated cheese 


1 onion 

3 tablespoons flour 
VA cups milk 
salt and pepper 


Cook potatoes and dice. Place in a pie dish. Add sliced 
tomatoes. Melt butter, add onion and cook 1 min. Pour 
over potatoes. Bake 20 mins at 400 Deg. F. 


CRUNCHY POTATO FRITTERS 

Noeline Heswall 

3 large potatoes 1 chicken stock cube 

1 large onion salt and pepper 

1 tablespoon flour 1 egg 

Peel and grate potatoes and onion. Combine in bowl with 
flour, unbeaten egg, crumbled chicken stock, salt and 
pepper. Mix well. Fry in 1” deep fat until golden brown, 
drain well and sprinkle with salt before serving. 
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CHEESY BAKE 


B. Hull 


8ozs left over meat 
3 tomatoes 
salt and pepper 


1 large onion 
l A teaspoon mixed herbs 
lib boiled potatoes 


Sauce: 

3 tablespoons butter 3 tablespoons flour 

1 pint milk Vl teaspoon made mustard 

salt and pepper 4 ozs grated cheese 

METHOD: 

Finely chop or mince meat, peeled onion and skinned 
tomatoes. Add mixed herbs and seasoning to taste. Blend 
well together with two-thirds of the prepared sauce. 
Slice the potatoes and arrange in alternate layers with 
the meat sauce in a well-buttered fire-proof dish. Pour 
remaining sauce on top and sprinkle with 1 oz grated 
cheese. Bake at 350 Deg. F. for 30-40 mins, or until 
the cheese is golden brown. 

TO PREPARE SAUCE 

Melt butter in a small pan. Stir in the flour and cook 
gently for 2 mins. Remove from heat and gradually blend 
in the milk, mustard and seasoning. Bring to the boil 
and simmer 3-4 mins, stirring continuously. Stir in 3 ozs 
finely grated cheese. 


BANANA AND WALNUT SALAD 

L.J. Walters 

1 banana 1 tablespoon chopped walnuts 

1 lettuce cup 1 teaspoon lemon juice 

1/8 cup salad dressing 54 teaspoon peanut butter 

Split banana in half lengthwise, dip in lemon juice. 
Arrange on lettuce. Blend peanut butter and dressing, 
spread down centre of banana. Sprinkle with nuts. Serve. 
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RICE SALAD 


Noeline Heswall 


2 tablespoons fat 
2 chopped onions 

1 cup uncooked rice 

2 cups chicken stock 
4 tomatoes 


l A cup salad dressing 
1 teaspoon salt 
1 green pepper (optional) 
l A cup each peas, beans & 
celery 


Heat fat and fry onion. Stir in rice and cook 1 min. Add 
stock, bring to boil, cover and simmer 10 mins. Add salt, 
peas, beans and celery and cook 10 mins more or until 
liquid is absorbed. Chill until needed. Add tomatoes and 
dressing before serving with cold meat. 


TOMATO SALAD 

l A cup brown sugar 1 tablespoons vinegar 

1 tablespoon Basil Vt cup chopped chives 

(a dried herb) 

Slice tomatoes into a dish and cover with brown sugar 
and vinegar. Cover with cloth and chill in fridge for a 
couple of hours. Before serving, add the chives and basil 
and mix together. 


GREEN BEAN SALAD 

1 Vilbs Green beans 2 large tomatoes 

1 sliced onion 1 teaspoon sugar 

Yl cup salad oil 'A teaspoon salt 

A teaspoon dried oregaro freshly ground pepper 

Top and tail beans. Place in pot of boiling salted water. 
Boil for 5 mins. Drain, cool and chill. Gently mix beans 
with remaining ingredients then chill and serve with steak. 
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BREAD AND BUTTER SAVOURY 

Line base and sides of pyrex dish with slices of bread 
and butter placing the buttered side down. Mix in separate 
bowl, eggs, finely chopped onion, and anything else you 
can think of. 

Pour into shell of bread-lined dish and season. Cover 
with dried bread crumbs and grated cheese and bake in 
a moderate oven for about 30 minutes or maybe a little 
more. 


FISH AND POTATO PIE 

G. Kilkolly 

Line pie dish with some cold boiled potatoes and 2 or 
3 hard boiled eggs, chopped, salt and pepper. Pour over 
top fish cooked in white sauce and parsley. Heat in oven 
when needed. 


ASPARAGUS AND EGG PIE 

/. Whittaker 

Line 8 in pie dish with short pastry, with addition of 
V 2 cup dry grated cheese. 

1 tin asparagus, salt and pepper 

1 teaspoon mixed mustard \ l A cups thick white sauce 

2 hard boiled eggs ]A cup chopped cooked ham 

or bacon 

Make white sauce, while hot flavour with mustard, salt 
and pepper. Slice hard boiled eggs and stir into sauce. 
Add chopped ham, drain asparagus and add keeping few 
pieces for decoration. Spread filling into cooked pastry. 
When set slice tomatoes over top. Grate cheese and 
sprinkle on top. Re-heat. Before serving decorate with 
remaining asparagus tips. 
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LIVER PATTIES 

L.J. Walters 

8 oz liver 8 oz sausage meat 

8 oz mince salt and pepper 

Mince liver, mix with sausage and mince, add salt and 
pepper. Make into cakes, dip in flour, fry 10 minutes 
in shallow fat. Drain and make thick gravy, liver is 
camouflaged. Makes about 12 cakes. 


TASTY LUNCHEON DISH 

L.J. Walters 


12 oz rice 
6 oz liver 
lib peas 

1 teaspoon flour 
1 small onion 


2 bananas 
1 teaspoon mustard 
2oz cooking fat 
salt to taste 


Peel and slice onion thinly. Blend flour, mustard, toss 
liver in it. Cook rice in boiling water until tender, cook 
peas until tender. Cook onion in fat, remove from heat 
but keep warm. Fry liver in remaining fat. Slice bananas 
in half lengthwise, gently fry. 

Add left over flour to cooking fat, add rice, onion, peas, 
liver. Mix well and heat thoroughly; place in flat dish 
and garnish with banana slices, dot with butter. 


SAVOURY TAMARILLOS 

Nancy Prebble 

Peel fruit by covering with boiling water. Cut lengthways 
and lay in shallow dish. Pour over a little cider vinegar, 
and sprinkle with brown sugar, salt and pepper. Marinate 
for 2 hours. Heat before serving. Delicious served with 
mutton. 
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RICE SALAD 


M. Tan ton 


% cup long rice or brown rice % cup chopped onion 
1 teaspoon curry powder 2 tablespoons salad oil 

1 tablespoon vinegar 

Boil rice until tender in salted water. Steam dry and cool. 
Mix and cover and put in fridge for 3 hours. Peas and chopped 
celery may be added. 


CREAMED ASPARAGUS PIE 

G. Collins 

1 tin asparagus 1 large tablespoon butter 

1 large tablespoon flour 1 small teaspoon mustard 

salt and pepper to taste 3 hard boiled eggs 

Make a white sauce with butter, flour and milk. Add 
mustard, salt and pepper. Drain asparagus and add a 
little liquid to white sauce. Slice hard boiled eggs into 
sauce and pour over asparagus arranged in layers in oven- 
ware dish. Sprinkle with breadcrumbs and grated cheese 
and brown in oven. 


HARVARD BEETROOT 

Grace Woodward 

1 tablespoons butter 1 tablespoon cornflour 

3 tablespoons sugar !4 cup water 

Vi cup vinegar pinch salt 

Boil all and thicken with cornflour. Add hot cooked beetroot 
and serve as a vegetable. 
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SAVOURY RICE-CHEESE AND SALMON 

W. Howden 


2 cups cooked rice 2 eggs 

1 cup grated cheese 2 tablespoons melted butter 

1 cup milk 1 onion 

x /i teaspoon salt pinch cayenne pepper 

1 tablespoon Worcester sauce 1 1% oz tin salmon 

Combine the cooked rice, cheese and butter in a bowl. 
Separate eggs and add the egg yolks to rice mixture. Stir 
in the milk, finely chopped onion, salt and Worcester 
sauce. 

Drain the salmon and flake with a fork. Beat egg whites 
until stiff and fold in. Spoon mixture into 6 cup oven 
dishes. Bake at 350 Deg. F. for 30 mins, or till set. Serves 
6. 


MOULDED WALDORF SALAD 

J. Melbourne 


1 Pkt lime jelly 
(mixed with 1 heaped 
teaspoon gelatine) 

Make jelly and set until soft. 

Mix in separate bowl 

1 X A cups finely chopped apple X A cup celery 
(red with skin) A cup walnuts 

1 cup chopped marsh- X A cup mayonnaise 

mallows 

Blend together and add jelly. Whip X A pint cream and fold into 
mixture. Keep in fridge. 
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BEAN SALAD 


Grace Woodward 


x A\b each of Lima, Haricot & 

Dutch Brown beans, 

Soak for 12 hours. Boil lVi-2 hours. Strain. Cool and 
add small pieces of cauliflour, pepper, cooked butter and 
green beans, slightly cooked celery and onion. 

Bring to boil 1 Vi cups vinegar, 2 cups sugar, Vi cup water, 
1 dessertsp. salt. Cool and pour over the vegetables. 


KNOCKOUT PIE 


N. Crawford 


1 lb Crusty Pie Pastry 
1 chopped onion 
5 or 6 eggs 

3 or more rashers chopped 
bacon 

Roll out pastry. 


1 -21b sausagemeat 
few mixed herbs 
sliced tomatoes 
salt and pepper 


Line large pie tin with half of pastry. Mix sausagemeat, 
chopped onion and herbs and press onto pastry. Break 
eggs and place on sausagemeat mixture. Slice tomatoes 
on top of eggs and place chopped bacon on these. Lastly 
place remainder of pastry on top and seal. Cook in moder¬ 
ate oven for about 45 mins. May be eaten hot or cold. 


CORN SCRAMBLE 

Judith Hull 


A medium onion (finely chopped) 

1 tablespoon butter 2 cups cooked corn 

salt and pepper to taste 3 beaten eggs 

Saute onions in butter. Add corn, seasoning and finally 
eggs. Cook like scrambled eggs and serve with toast. 
Serves 4. 
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CONTINENTAL PIZZA 


J. Ennion 


Ydb tomatoes 
spaghetti 

2 small onion (thinly sliced) 


3 bacon rashers 
6 tablespoons grated cheese 
salt and pepper 


Crust: 

1 level cup self raising Vi teaspoon salt 

flour 4 tablespoons milk 

4 tablespoons vegetable oil 

Mix salt with flour. Beat milk and oil with fork until 
combined and pour into flour, mixing with wooden spoon 
first, then knead until a smooth dough. Roll out and line 
pizza tin. Spread spaghetti on bottom, sprinkle chopped 
bacon over it, then onion, then tomato and top with grated 
cheese. 


ORANGE AND ONION SALAD 

Nancy Prebble 


2 oranges 1 small onion 

1 dessertspoon brown sugar 

Peel and slice orange and onion very thinly, put into 
dish alternately adding sugar between each row of orange 
and onion — Chill — then stir well. Serve with cold 
meat. 
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NORMS SALAD 


Nancy Prebble 


Cut into small pieces: 

2 tomatoes 

3 sticks celery 
2 small onions 


2 apples (sweet) 

2 green peppers 
2 tablespoons brown sugar 


Put into bowl and barely cover with vinegar. Chill. Serve on 
lettuce leaves, cold meat or game. 


SALAD OIL FOR TOSSED SALAD 

2 tablespoons oil 1 tablespoon vinegar 

1 large teaspoon honey 1 large teaspoon french 

mustard 


Shake well. 
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HOT PUDDINGS 

PINEAPPLE PUDDING 

M. Gowing 


2 eggs 5 ozs butter 

Vl pint milk 2 tablespoons flour 

2ozs sugar 1 small tin pineapple 

Melt butter in pan. Stir in slowly, flour, milk and sugar. 
Stir continuously until it is a thick cream. Boil for a few 
minutes, allow to cool slightly, add egg yolks, pineapple 
cut small and two tablespoons of juice. Beat egg whites 
until stiff and fold into mixture. 

Put into greased pie dish. Bake in moderate oven with 
half an hour. Serve hot or cold with whipped cream, 
and decorate with glace cherries. 

RHUBARB ROLL 

Noeline Adams 

3 cups chopped rhubarb 1 teaspoon ground ginger 

3 ozs butter 1 Vl cups self raising flour 

pinch salt 1/2 cups sugar 

milk to mix 

Rub the butter into the flour, salt and ginger and mix 
to a stiff dough with milk. Roll out and cover with the 
rhubard. Sprinkle with the sugar, roll up and place in 
a pie dish. Bring to boil the following and pour over the 
foil. 1 cup water, Yi cup sugar, 1 oz butter, 2 tbsp lemon 
juice. Bake in a hot oven for 40 minutes. 

RHUBARB PIE FILLING 
Pastry as usual top and 
bottom 

Chop rhubarb into Vi inch pieces. Coat with cornflour plus 1 
cup of sugar. 
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COCONUT FRUIT PIE 


Shortpastry: 

1 cup flour 

2 ozs butter 

Filling: 

2-3 tablespoons jam 

Topping: 

4ozs butter 

1 cup sugar 

2 cups coconut 


salt 

4 tablespoon water 
Vi cup nuts or sultanas 
2 eggs 

Vi teaspoon vanilla 


Flaky or puff pastry may be used instead. Cut or rub 
butter into flour and salt until like very coarse bread¬ 
crumbs. Add enough water to make a stiff dough. Leave 
in cool place for 5 mins, then roll out thinly to line a 
9” (23cm) square pan or sponge roll tin 9” by 14” (23cm 
x 35cm). 

Spread pastry with raspberry, strawberry or plum jam 
then sprinkle with sultanas or currants (or apricot jam 
and crushed pineapple, almonds or cashew nuts). Melt 
butter in saucepan. Remove from heat and add sugar, 
eggs and vanilla. Mix, add coconut, mix thoroughly 
Spread over jam. Bake at 425 Deg. F. for 10 mins, then 
350 Deg. F for 10-15 mins until golden brown. 


BARLEY PUDDING 


Boil Vi cup of barley 2 hours. Place in a pie-dish. Beat 
two eggs and Vi cup milk, mix this through the barley 
with 1 teaspoon cinnamon, sugar and a handful of cur¬ 
rants. Bake till set. 
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NOTHING PUDDING 


Fay Level 


1 cup flour 1 cup mixed fruits 

l A cup sugar 1 teaspoon spice 

1 cup boiling water 

(in which 1 teaspoon soda and 1 dessertspoon butter is diss - 
olved. 

Mix well and tie up in cloth. Boil for 2 hours. This is a 
sloppy mixture but makes a delicious pudding. 


DUTCH APPLE CAKE 

L.S. Walters 

Heat oven to 400 Deg. F No. 8 gas. Sift 1 cup flour. 
2 teasp. baking powder, Va teasp salt. Add 1 tablspn. 
sugar cut in 2 tablspon butter. Beat well and halve 1 
egg. Add to 1/3 cup milk. Mix into dry ingredients to 
make a soft dough. Put into a greased pie dish. Peel 
and core 1 apple. Cut into quarters, then slice each into 
three. Press into dough, round side up. to make a neat 
design. Mix together 1 tablspn. brown sugar, Va teasp 
cinnamon. Sprinkle over surface. Bake 20 mins. Serve 
with Lemon Sauce. 

- CARAMEL RUM BANANAS 

4 large ripe bananas 1 tablespoon flour 

2ozs butter or substitute 1 cup brown sugar 

1 tablespoon rum 

Peel and slice bananas, sprinkle with flour. Melt butter 
in pan, add bananas, saute 1 min. Add sugar, stir over 
low heat until sugar dissolves, add rum. Serve 
immediately with shipped cream or ice cream. Serves 
4. 
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CARAMEL DUMPLINGS 


Noe line Heswall 


Sauce: 

1 tablespoon butter 
1 Vi cups water 

Dumplings: 

\Vx cups S.R. flour 
pinch salt 
1/3 cup sugar 


1 x /i cups brown sugar 
pinch salt 

1 tablespoon butter 
1/3 cup milk 
1 teaspoon vanilla 


Place sauce ingredients into large pot, stir till boiling and 
remove. 

Dumplings — sift flour and salt, rub in butter, add sugar. 
Add vanilla with milk gradually. Mix to soft dough. Heat 
sauce again till boiling, drop dough pieces into simmering 
sauce. Cover and simmer 20 mins. Serve with cream. 


STEAMED LEMON PUDDING 

Joyce Walders 


4ozs butter or substitute 1 cup S.R. flour 

Vl cup castor sugar grated rind and juice of 

2 eggs 2 large lemons 

V* cup sugar 

Cream butter and castor sugar together until light and 
fluffy. Add eggs one at a time, beating well after each 
addition. Fold in grated lemon rind and sifted flour, mix 
strained lemon juice with l A cup sugar, pour into base 
of greased pudding basin. Pour batter mixture on top. 
COVER steam 1 Vz hours. 
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RHUBARB AND APPLE CRUMBLE 


B. Hull 


1 bunch rhubarb 
l A cup sugar 
V 4 cup orange juice 
Crumble: 

Vl cup plain flour 
3oz butter or substitute 
!4 cup crushed cornflakes 


2 green apples 

1 dessertspoon grated orange 
rind 

% cup brown sugar 
l A cup coconut 


Trim and wash rhubarb, cut into 1 inch lengths. Peel 
apples, slice thinly. Place rhubarb, apple, orange, rind 
and juice, and sugar in saucepan, cover and simmer until 
almost tender, approx 10 mins. Pour into large greased 
ovenproof dish, top with crumble. Bake in moderately 
hot oven 25 mins. Serve with cream. 

CRUMBLE: 

Combine sifted flour, sugar, coconut and cornflakes, rub 
in butter until mixture is crumbly. 

Serves 4. 


SPONGE TOPPING FOR FRUIT 

Joyce Walters 

Cream 2oz butter and 2 oz sugar. Beat in 1 egg. Sift in 2oz 
flour and 1 teaspoon B.P. Mix in a little milk. Put on top of 
fruit and bake. Moderate oven 375 Deg F. for 30 mins. 
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STEAMED LEMON CURD PUDDING 

Royalene Barriball 


Pastry: 

6 ozs flour 3 ozs shredded or grated 

1 teaspoon B. pwd. suet 

Filling: 

2 oz butter 2 eggs 

6 ozs sugar juice of large lemon 

Mix with cold water to a firm dough. Line a steamer 
with two-thirds of the pastry, reserving the remainder 
for the lid. 

FILLING: 2 oz butter, 2 eggs, 6 oz sugar, juice of large 
lemon. 

Cream butter and sugar, beat in lemon and eggs. Spoon 
into lined basin, put on pastry lid. Cover and steam for 

2 hours. 


PINEAPPLE UPSIDE DOWN PUDDING 

Noeline Heswall 


1 large tine pineapple rings VA oz butter 

2 oz brown sugar 


Batter: 

3oz butter 
4 oz S.R. flour 
3 oz castor sugar 
1 dessertspoon warm water 
Drain pineapple. Cream 
inside and bottom of large greased ovenproof dish. Place 
pineapple rings on top. 

Batter: Cream butter and sugar, add eggs, sifted flour 
and salt. Add water and vanilla. Spread on pineapple. 
Bake mod over 35-40 mins. Turn onto flat dish, sprinkle 
with coconut and serve with cream. 


2 eggs 
pinch salt 
vanilla 

butter and sugar. Spread on 
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OVERNIGHT PUDDING 


O. Owen 


1 heaped cup fruit (mixed) 

1 tablespoon butter 
m .1 large cup boiling water 
1* teaspoon mixed spice 
(cinnamon & nutmeg) 

Melt butter in boiling water. Mix all together. Can be left to 
stand overnight in basin to be cooked in steam 3 hours. 

CHRISTMAS PUDDING 

H. Hood 


1 heaped cup flour 

2 tablespoons sugar 
1 egg (optional) 
pinch salt 


lib suet 

lib brown sugar 
lib sultanas 
^lb peel 

1 teaspoon soda dissolved 
in 1 cup warm milk 
3 eggs 


mb flour 
lib raisins, 
lib currants 
1 teaspoon each of 
nutmeg, cloves spice and 
Baking Powder 
1 small bottle ale 


Mix all ingredients together with the ale and boil for 8 hours 
and then 2 hours the day it is wanted. 

CARAMEL CUSTARD 

Alma Udy 


1 pint milk 1 tablespoon butter 

1 table^oon sugar 1 tablespoon flour 

2 eggs Vi -1 teaspoon vanilla 

pinch salt 1 tablespoon golden syrup 

Bring milk, butter, sugar to the boil. In another bowl mix the 
flour to a paste with a little water, add other ingredients and 
beat with egg beater a few times. Add to milk mixture and boila 
little longer until it thickens. 
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RUAPEHU PIE 


C. Walters 


8oz sweet short pastry 

1 cup cooked unsweetened 
apples 

2 tablespoons lemon juice 
2 tablespoons sugar 


1 egg 

A cup sweetened condensed 
/ iTiilk 

1 teaspoon grated lemon 

Mild 


Roll pastry out and line 7 inch sponge tin. Bake at 200 
deg. C (400 Deg. F.) for 10 minutes. Separate the egg 
and lightly beat yolk. Beat together apple, condensed 
milk, add lemon juice, rind and egg yolk. Spoon apple 
mixture into partly cooked pie shell. Beat egg white until 
stiff and add sugar. Pile meringue on top. Bake for 20 
minutes. Serve hot or cold. Serves 4. 


STEAM PUDDING 


Bring to Boil 
1 cup milk 

1 dessertspoon butter 
Take off heat and add 
1 good breakfastcup flour 


Fay Smith 

% cup brown sugar 
1 cup sultanas 

1 teaspoon baking soda 


Do not cover basin. Cook 3 A hour. 

STEAMED PUDDING 

Ramona Wright 

2 oz butter 2 oz sugar 

2 oz dark jam 

Melt above in saucepan. Remove from heat and add: 

1 teaspoon BiCarb. Soda (dissolved in Vi cup milk) 

Add: 1 cup flour and fruit as desired. 

Steam 2 X A hours. 
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APPLE PUDDING 


M. Cox 


4 apples (variety which 1 cup cold water 

hold shape) 3 A cup sugar 

2oz S.R. Hour 1 oz butter 

salt 

Peel and core apples, cut in half so each hald has hole 
in centre like doughnut. Place cut side up in greased oven 
dish. Rub butter into flour, till crumbly, then add lightly, 
sugar and cold water. You will now have lumpy watery 
mixture which is poured over apples. Bake uncovered 
in moderate oven 35-40 mins. Fruit should remain whole 
set in jelly topped with light crust. Serve with whipped 
cream. 


CARROT PUDDING 

AM Kyd 

1 cup flour 1 cup sugar 

1 cup breadcrumbs 1 cup suet 

1 cup mixed fruit 1 cup grated carrot 

Mix together in a bowl with a level teaspoon baking soda dis¬ 
solved in % cup milk. Steam in greased basin 3 or 4 hours. 
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DUKE OF CAMBRIDGE PUDDING 

M Tanton 

Mb shortcrust pastry 2oz warmed butter or marg. 

2oz sugar 1 egg 

2 tablespoons jam or 
marmalade 

Line dish with pastry and spread jam over the bottom 
of it. Put the butter in a pan with sugar and the egg. 
Stir over low heat until it boils. Pour over jam and bake 
until golden brown. Best eaten hot. (Do not worry if 
egg mixture looks curdled). 


CHOCOLATE SAUCE PUDDING 

Lillian Bennett 


Pudding: 

1 cup S.R. flour 
'% cup sugar 

'A cup milk 

2 tablespoons melted butter 
(or substitute) 

Chocolate Sauce: 

3 A cup brown sugar 
VA cups boiling water 


pinch salt 

2 tablespoons cocoa 
1 teaspoon vanilla 


l A cup cocoa 


Sift together dry ingredients for pudding; stir in milk, 
vanilla, and melted butter, blend well. Spoon into lightly 
greased dish, pour over the hot chocolate sauce (made 
by combining all ingredients and stirring well. Bake in 
moderate oven 35 minutes. 

NOTE: This pudding makes its own delicious chocolate 
sauce while cooking. Particularly nice when served warm, 
topped with a scoop of ice-cream. 
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BUNNY PUDDING 


L.J. Walters 


Make a base of green jelly or chocolate blancmange or instant 
pudding. Decorate half a stewed pear with almond ears, currant 
eyes, Yl cherry for nose. Set on top of base. Add 1 teaspoon 
whipped cream for the tail. 

Note: For a salad use: lettuce base, raw pear and cottage 
cheese for the tail. 

To Stew Fruit: The aim is to keep the fruit whole. 

Make a syrup. Element medium. Boil together:- 
1 cup water 2 tablespoons sugar 

Wash fruit. Cut in half. Core. Peel. Simmer in syrup till 
tender - element low. Cool 5-10 minutes in the syrup. Spoon 
carefully onto plate. 


BANANA BUTTERSCOTCH 

L.J. Walters 

Element medium. Mix together in top of double boiler: 
1/3 cup brown sugar 3 tablespoons flour 

Mix in slowly 1 cup milk. Stir over rapidly boiling water till 
well thickened. Cook for 10 minutes. Stir hot mixture slowly 
into 1 beaten egg. Return to pot, cook for 1 minute. Remove 
from heat. Mix in: 

1 tablespoon butter % teaspoon vanilla 

Peel and slice banana. Place in dish. Cover with butterscotch 
(save some banana slices to decorate the top). Top with 
whipped cream. 
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ANZAC PUDDING 


Ramona Wright 


1 large can sliced apples 
or pears 
3 oz plain flour 
3 oz butter 


4 oz salted oats 
3 oz brown sugar 
Yt teaspoon cinnamon 
1 tablespoon folden syrup 


Place the drained fruit in a shallow baking dish. Mix 
dry ingredients in bowl. Melt butter and syrup. Mix butter 
mixture with dry ingredients and spoon over fruit evenly. 
Bake at 350 Deg. F. for 30 to 40 minutes or until lightly 
browned. Serve with ice cream. 


BANANA CREAM PUDDING 

Alma Udy 

2 oz butter 
1 egg 

1 pint milk 
bananas 

Cream butter and sugar and add egg, then flour mixed 
with a little milk. Add vanilla. Bring 1 pint of milk to 
the boil and add to the above mixture and cook a few 
minutes stirring all the time. Pour over sliced bananas 
when cooked. 


2 oz sugar 
2 tablespoons flour 
vanilla 
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GOLDEN SYRUP PUDDING 

M. Maffey 


4 tablespoons flour 2 tablespoons sugar 

2 teaspoons B.P. 1 egg 

Serves 5 to 6 

Mix dry ingredients, add beaten egg and sufficient water 
to make a stiff batter. Put 1 tablespoon butter and tables¬ 
poon golden syrup in a basin and melt. Pour batter in 
and steam for 30 minutes exactly, without lid on basin, 
but with a lid on saucepan. Serves 5-6. 


LEMON SAUCE 


L S. Walters 


Element medium 
Heat together 

Vi cup water 1 tablespoon golden syrup 

grated rind of Vt lemon 

Mix together 

1 tablespoon custard powder 2 teaspoons sugar 
Va cup cold water 

Stir into boiling syrup. 

When thick and transparent add: 

2 tablespoons lemon juice l A teaspoon butter 
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COLD PUDDINGS 


LEMON MERINGUE PAVLOVA 

L.J. Walters 


Pavlova: 

3 egg whites 
Va teaspoon salt 
Filling and topping: 
3 egg yolks 
Vl cup sugar 
2 oz butter 


1 cup castor sugar 


4 tablespoons lemon juice 
1 teaspoon grated lemon rind 
pint cream whipped 


On two baking trays place greaseproof paper on which 
8” circles have been greased. Beat egg whites stiffly, 
add castor sugar and salt gradually. Spread meringue 
evenly. Bake 300 Deg. F. for 30 mins. Cool, then peel 
off paper. In top of double boiler, place egg yolk and 
sugar and stir well. Add butter lemon juice and rind. 
Stir until thickened — cool. When pavlova and filling 
are completely cool, whip cream and sandwich the two 
layers together with all lemon filling and about one third 
cream. Spread rest of cream on top. Serves 8. 


PEACH MELBA 

M. Tanton 


Peaches, ice cream 

raspberry jam, cream sherry, 

nuts 

Place peaches in individual dishes and cover with ice 
cream. Mix jam, cream and sherry and pour over ice 
cream. Top with whipped cream and nuts. 
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CHILLED PINEAPPLED CHEESECAKE 

J. Welbourne 


l A cup melted butter 
2 14oz cans of crushed pine¬ 
apple 

4 slightly beaten eggs 
2 teaspoons grated lemon peel 
2 12 oz cartons cream cheese 
2 cups whipped cream 


2 A cups fine vanilla biscuit 
crumbs 

2 tablespoons plus 1 teaspoon 
gelatine 
1 cup sugar 
l A teaspoon salt 
1 tablespoon vanilla 

4 beaten egg whites (stiff) 

Mix biscuit crumbs and butter. Press on bottom and sides 
of greased tin. Drain pineapple. In double boiler combine 
egg yolks, sugar, lemon peel, salt and 2 tbsp pineapple 
juice, cook and stir for 5-8 minutes till like custard. 
Remove from heat and add softened gelatine in Vi cup 
pineapple juice. Add cheese, vanilla and pineapple, fold 
in whipped cream and then egg whites. Chill for about 

5 or 6 hours. This serves about 16. 


DANISH APPLE CAKE 

M. Tan ton 

l / 4 \b butter 3 tablespoons brown sugar 

1 A cups biscuit crumbs 2 cups thick stewed apple 

cinnamon 

Melt butter and add to blended sugar and biscuit crumbs. 
Cook slowly over low heat stirring constantly until lightly 
browned and well mixed with the butter. Press into a 
greased dish 3 4 of the crumbs. Cover with stewed apples. 
Sprinkle with cinnamon and a little apple rind and top 
with the remaining crumbs. Chill in the refrigerator for 
3 or 4 hours. Serve with whipped cream. 
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CHERRY JUBILEE CHEESECAKE 


4 oz plain sweet biscuits 2 oz butter 

Filling: 

12 ozs packaged cream cheese 3 tablespoons lemon juice 
3 A cup condensed milk % cup cream 

Topping: 

15 oz can cherries 1 dessertspoon gelatine 

1 tablespoons sugar 1 tablespoon water 

1 tablespoon brandy 

Crush biscuits to fine crumbs. Melt butter, add to crumbs, 
mix well. Press mixture on to base of 8 inch spring- 
formpan. Refrigerate while preparing filling. Beat cream 
cheese until smooth, continue beating while adding con¬ 
densed milk and lemon juice. Beat until smooth. Whip 
cream until thick, fold into cheese mixture. Pour on to 
biscuit base, refrigerate until set. 

Drain cherries, add water to syrup to make 1 cup liquid. 
Put in saucepan with sugar, stir over medium heat until 
sugar dissolves, bring to boil, remove from heat. Soften 
gelatine in 1 tablespoon water, add to syrup, stir until 
dissolved, add brandy, cool. Put drained cherries on top 
of cheesecake, spoon cooled syrup over, refrigerate until 
set. 


BANANA CARAMEL 

J. Welbourne 


6 bananas 1 cup brown sugar 

3 tablespoons cream 5 tablespoons butter 

1 teaspoon vanilla l A pint cream 

Cut up bananas and put into flat dish and cover with 
sauce made by cooking together sugar, cream, butter and 
vanilla. When cool whip cream and put on top with 
chopped walnuts. 
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SHERRY TRIFLE 


J. Manning 


10-12 sponge fingers ^ 4 tablespoons sweet sherry 

1 pint milk 4 eggs 

2-4 tablespoons sugar Ya pint cream 

Arrange sponge fingers in two layers in a glass dish, 
sprinkle sherry over them. Make a custard with 1 pint 
of milk and 4 beaten eggs, cooking over a low heat (do 
not allow to boil), until mixture thickens. Add sugar to 
taste. Pour over sponge fingers, chill and top with whipped 
cream. 

LEMON MERINGUE PIE 


2 tablespoons cornflour 

1 tablespoon butter 

2 cups hot water 
salt 


4 tablespoons sugar rounded 
2 egg yolks 
juice of 2 lemons 
rind of lemon 


Mix cornflour, sugar, lemons, add egg yolks add water 
and butter. Cook a few minutes. Have ready a pie plate 
lined with short pastry cooked. Fill with lemon mixture. 
Beat egg whites stiff, add 2 tablsp. sugar, put on top 
and return to oven to set. 


ONE EGG PAVLOVA 


Fay Smith 


1 breakfast cup sugar 1 egg white 

1 teaspoon vinegar 2 tablespoon hot water 

Beat altogether until thick, then stir in:- 

Vi teaspoon Baking Powder ¥t teaspoon cornflour 

Run greaseproof paper under top and spread mixture on. Bake 
in slow oven 250 Deg F. 
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MINIATURE PAVLOVAS 

Glenis Clout man 


Beat until stiff 


Yi teaspoon vanilla essence 


3 egg whites ) 
pinch salt ) 

Gradually add: 

1 cup castor sugar 
Vl teaspoon vinegar 

Place in heaped teaspoonfuls on cold greased tray and 
make well in the centre of each. Cook slowly 1-1 Vi hours 
at 250 Deg. F. 

When cold fill with whipped cream and decorate. 


ICE CREAM CAKE 


J. Moir 


4 oz butter 
salt 

X A cup sugar 
1 egg 


Va cups of flour (if using 
S.R. flour omit B.P.) 

2 teaspoons coconut 
1 teaspoon B.P. 


Cream butter, sugar, add egg, beat well and add dry 
ingredients. Press into a flat tin and bake 20 minutes 
in slow oven. Bring to boil:— 2 tablspns milk, 2 tablspns 
butter, take off element and add 1 cup icing sugar and 
1 cup coconut. Spread on shortcake base while still hot. 
When cold ice with chocolate icing and cut into fingers. 


CHOCOLATE FLUFF 


Boil for 4 minutes 

3 A cup sugar 3 A cup milk 

1 dessertspoon gelatine 1 tablespoon cocoa 

• 

Cool. 

Beat 1 tin Ideal milk for 10 minutes. Add cooled mixture and 
beat few minutes. Chill. 
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PASSION FRUIT CHIFFON PIE 


Alma Udy 


Crumb crust: 

6 ozs plain sweet biscuits 3 oz butter 

Crush biscuits finely. Melt butter and add to biscuit crumbs. 
Mix well together, then press onto base and sides of greased 9 
inch pie dish. Chill till firm. 

Filling: 

1 dessertspoon gelatine 2 tablespoons cold water 

l A cup sugar 4 passion fruit 

3 eggs (separated) grated rind of lemon, 

an extra 2 tablespoons sugar 

Soften gelatine in cold water. Blend Va cup sugar, pas- 
sionfruit pulp and beaten egg yolks in top of double boiler. 
Cook gently over boiling water until mixture coats the 
back of a wooden spoon. Remove from heat, stir in 
gelatine and lemon rind. Allow to cool slightly. Beat egg 
whites till stiff. Beat in extra 2 tbsp. sugar gradually. 
Fold egg white lightly into passionfruit mixture. Pile the 
mixture into prepared crust. Chill. Decorate with cream 
and extra passionfruit. 


PAVLOVA 

Ann Motion 

6 egg whites 6 tablespoons boiling water. 

214 cups sugar 1 dessertspoon vinegar 

vanilla 1 dessertspoon cornflour 

Beat all ingredients together for about 20 minutes. Put on 
side covered with wet greaseproof paper and put in oven at 
375 Deg. F. Turn oven off and leave till cold, or at least for 
two hours. 


84 


UNCOOKED PAVLOVA 

3 teasps. Gelatine just moistened with cold water, then 
add 1 cup boiling water. Stir until dissolved, add 1 cup 
sugar and when cool enough beat stiffly. Beat 1-2 egg 
whites with pinch salt and vanilla. 

Mix altogether and beat lightly. Pour into flat dish with 
sides, which has been rinsed in cold water. Spread mixture 
to sides of dish leaving slight depression in centre. Fill 
this with tin of crushed pineapple, sweetened with tablesp. 
sugar and thickened with dessertsp. custard powder and 
cooled. Chill. Any fruit filling may be used. 


CALIFORNIAN APPLE PIE 

Lorna Hewson 


8 oz flour 
pinch salt 

1 egg 

Line sponge roll tin 
Filling: 

2 cups or more of grated 
apple.. 

2 tablespoons melted butter 
2 beaten eggs 


1 teaspoon B.P. 
l A\b butter 

2 teaspoons water 


grated rind and juice of 
l A lemon 
1 cup sugar 
1 cup raisins 


Lattice with strips from pastry. Bake till firm in hot oven. 
Reducing temperature after 15 minutes. 
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HEAVENLY HAWAIIAN CREAM 

J. Melbourne 


2'A cups pineapple pieces 16 marshmallows 
'A cup cherries 1 C up cream 

'A cup chopped almonds 2 tablespoons coconut 
(toasted) 

Drain off syrup from pineapple and just keep !4 cup. 
Mix pineapple, cherries and cut up marshmallows and 
leave for 2 hours. Fold in whipped cream and serve in 
one large dish or small ones. Decorate with coconut and 
nuts. 

CHOCOLATE-CHERRY DESSERT 

J. Wei bourne 

Pie crust: 

2 cups crushed vanilla wine 1/3 cup melted butter 
biscuits (keep back some for top) 

Press the rest into a wide dish lined with tin foil paper on 
bottom and sides. 


Butter fluff layer: 

cup butter H6 cups icing sugar 

2 eggs 

Cream butter and icing sugar, add eggs. Beat well with electric 
mixer. 

Top layer: 

l A cup sugar 2 tablespoons cocoa 

1 cup cream whipped 1 cup chopped walnuts 

1 cup chopped cherries 1 mashed banana 

Mix sugar, cocoa and whipped cream till thick and fold in 
walnuts, cherries and banana. Pile on top of mixture and chill 
in freezer for 24 hours. Decorate with whipped cream and 
cherries. 
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MAVIS’ CHEESE CAKE 

Nina Crawford 


10 oz malt biscuits 
(when crushed) 

1 lemon jelly 
water 

1 cup of sugar 

1 tin Anchor unsweetened a 
(well chilled). 


5 oz butter 

1 teaspoon cinnamon 
juice of 1 lemon and rind 

2 4oz Pkts Philadelphia 
cheese (cream) 

msed milk - 16 oz size 


Melt butter, add crumbs and make crust. Press in spring- 
form tin and set in fridge. Mix lemon juice with water 
up to Ya cup. Bring to boil and make jelly. Mix cheese 
and sugar to a cream. Add jelly to this and mix well. 
Have milk whipped up and standing in fridge. Add jelly 
mixture to milk, fold in. Pour into case and set in fridge. 
(This is a huge mixture and can be made into 2 or more 
smaller cheese cakes). 


CHEESE CAKE 

1 Pkt crushed wine biscuits 1 teaspoon cinnamon 
4 oz melted butter 

Bake 15 minutes in slow oven. Have 3 basins. 

'A set a lemon jelly 1 carton cream cheese 

(using 3 A cup boiling water juice and rind of 1 lemon 
3 A cup sugar l tin whipped ideal milk 

Mix all together, put in biscuit case and chill. 
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SPANISH CREAM 


Alma Udy 


1 pint milk 2 tablespoons sugar 

2 dessertspoons gelatine 2 eggs 

vanilla 

Soften gelatin in a saucepan with a little cold milk and 
add remaining milk. Stir over a low heat until gelatine 
is dissolved. Beat lightly egg yolks and sugar. Add to 
milk mixture stirring over a low heat until the mixture 
coats the wooden spoon. Cool, then add stiffly beaten 
egg whites and vanilla. Pour into dish and put into fridge. 
Garnish. 


LEMON CHEESE CAKE 

M. Cox 

Pie crust: 

141b butter 1 egg 

3 A cup sugar Vh cups flour 

1 teaspoon B.P. salt 

Mix as for short cake and put half in tin. 

Lemon filling: 

loz butter Vl cup sugar 

juice and rind of 1 lemon 2 beaten eggs 

Melt butter, add sugar, lemon rind and juice and beaten eggs. 
Cool and put in pie crust. Cover with rest of short pastry and 
bake in moderate oven for Vi hour. 
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STRAWBERRY, BOYSENBERRY or RASPBERRY 
MOUSSE 

I. Whittaker 

1 Pkt raspberry jelly 1 cup boiling water 

2 egg whites fresh berries or tinned 

Dissolve jelly in boiling water. Allow to cool, till starting to 
set. Beat up egg whites and add with juice from tin of berries 
to jelly mixture. Beat till thick and creamy. Add the fruit 
and beat again for a few minutes. Put in dish and set in re¬ 
frigerator. Decorate with additional fruit etc. (If fresh straw¬ 
berries are used, crush with cup sugar and add to jelly 
mixture. 1 punnet may be used). 


HEAVENLY SLICES 

At. Sinclair 


l Mb gingernuts l A\b melted butter 

1 tin condensed milk % pint cream (whipped) 

2 lemons 

Crush gingernuts into fine crumbs and mix melted butter. Press 
into flat dish. Place in the refrigerator. 

Filling: 

Add whipped cream to the condensed milk. Mix and then add 

juice and rind of 2 lemons.A dash of shq-~ry helps!. 

Pour onto the biscuit base and leave to set. Cut into slices. 
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PAVLOVA 

Jean Seeger 

3 egg whites 2 cups sugar 

4 tablespoons boiling water 1 teaspoon vanilla 

1 teaspoon vinegar 1 teaspoon cornflour 

1 teaspoon B.P. 

Beat egg whites well and add sugar gradually, then beat 
well. Add boiling water and beat till fluffy and then add 
vanilla, vinegar, cornflour and baking powder. 

Put in two shapes or one if preferred and make in oven 
at 250 Deg.F for 1 hour, then switch off and leave in 
oven until cold. 


OLD ENGLISH LEMON MERINGUE TART 

Ramona Wright 

Grate 4 apples, rind of 1 lemon and juice of two. Sugar 
to taste. Beat yolks of 2 eggs and mix in 2 tspn. custard 
powder. Put grated mixture in shortcake crust. 

Add milk to egg and custard (sufficient to flat the apple 
mixture) in pastry crust. Cook slowly in mod oven until 
mixture is set and pastry cooked. Beat whites of 2 eggs 
until stiff then add 2 tabspn sugar and beat again until 
stiff. Put on top of tart and return to oven to brown. 
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PASTRIES 


NANCY’S SHORT PASTRY 

M. Sinclair 

*41b butter % cup(breakfast) sugar 

2 breakfast cups flour Vh teaspoons baking powder 

1 egg 

Cream butter and sugar. Add egg and beat a little. Add 
flour and baking powder and work gently. Roll out and 
bake in a moderate oven. 

This is useful to any sweet pies, and if something savoury 
is required reduce the sugar and add a little salt. Can 
be used for apple short cake but the apples must be cold. 


FLAKY PASTRY 

Joyce Walters 

l Mb flour 3ozs butter or marg. 

salt ice-cold water 

4 oz lard 

Sift flour with a pinch of salt into a basin. Lightly rub 
in butter or margarine with fingertips. Mix to a stiff paste 
with cold water. Put lard on a well-floured pastry board. 
Lightly press it out in thin flakes with a rolling pin. Roll 
out pastry to a square shape and cover with the lard. 
Fold pastry sides to centre both ways, then over in half. 
Fold in half again, then roll out and use as required. 
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SHORT CRUST PASTRY FOR PIZZA PIE 

Joyce Waldcrs 

lOoz plain flour 3 A teaspoon salt 

I tablespoon baking powder 5oz butter 
water to mix 

Sift flour, salt and baking powder together. Cut butter 
into small pieces and rub into flour. Add a little cold 
water, mix to form stiff dough. Turn onto lightly floured 
board. Roll out. Brush edge with beaten egg. 


AUNT BABES PASTRY 

Beck Cox 


3 A cup good dripping 3 A cup milk 

(you can add a little butter squeeze of lemon 
mix well) 2 breakfast cups flour 

pinch salt 1 teaspoon B.P. 

Beat dripping and milk together, add other ingredients. 
This is good for meat pies, add a little sugar for fruit 
pies. Have dripping soft and not lumpy. Cook 375 to 
400 Deg. F. 
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PIKELETS, BUNS ETC 


CHEESE MUFFINS 

Royalene Barriball 


1 egg 1 cup flour 

pinch salt 1 cup grated cheese 

2 teaspoons baking powder 

Break egg into cup and fill with cold water, beat well. 
Add other ingredients and bake in patty tins in hot oven. 
10 minutes 500 Deg.F. Makes 1 dozen. 

PIKELETS 

N. Heswall 


6 tablespoons flour pinch salt 

2 tablespoons sugar 1 egg 

3 large teaspoons B.P. 3 A cup milk 

Mix dry ingredients, add egg and then milk slowly, until mix¬ 
ture is smooth. Stir well and cook as usual. 

PIKELETS 

J. Melbourne 


Wa cups flour, 

I egg 

1 tablespoon butter 

1 tablespoon golden syrup 

2 teaspoons sugar 


Ya cup of milk 
pinch of salt 

1 level teaspoon cream of 
Tartar 

Vl teaspoon baking soda 


Warm butter and syrup and milk, beat egg and sugar and add 
to dry ingredients. Bake on Hot Plate or Electric Frypan. 
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BRAN MUFFINS 


Margaret James 


it cups bran 
1 large cup flour 
1 teaspoon baking powder 
l A teaspoon salt 
l A cup sugar 
1 tablespoon butter 


1 egg 

1 cup milk 

1 heaped tablespoon golden 
syrup 


Silt flour, B.P. and salt, add bran and sugar. Beat egg well, add 
soda dissolved in the milk, then the butter and golden syrup 
warmed together. 

Stir liquid quickly into the dry ingredients until the flour is 
just dampened. 

Put into cold greased patty tins, makes l l A dozen. Bake at 
425 Deg F. for 12-15 minutes. 


CHEESE PUFFS 

Lillian Bennett 

3 A cup flour 1 cup grated cheese 

2 teaspoons baking powder 6 dessertspoons milk 
1 egg salt, pepper 

Mix flour, cheese, baking powder, salt and pepper in basin. 
Beat egg with milk add to dry ingredients. Put spoonfuls into 
greased patty tins. Bake about 10 minutes in moderately hot 
oven. 

When almost cold split and fill with hard-boiled egg and chives 
or sliced tomato. Just as nice hot or cold with butter. 
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GINGER GEMS 


Glenis Clout man 


4 oz butter 
2 cups flour 
2 heaped tablespoons 
golden syrup 
2 eggs 


1 cup sugar 

2 teaspoons ground ginger 
l l A teaspoons baking soda 
(dissolved in 1 cup of milk) 


Beat butter and sugar, add beaten eggs, golden syrup, then 
flour and ginger sifted. Stir in baking soda and milk. Grease 
gem irons or patty pans. Put mixture in heated gem irons. Bake 
in hot oven (400 Deg. F) for abotu 10 minutes. 


APPLE MUFFINS 


Nina Crawford 


1 % cups flour 
% cups sugar ■ 

3 teaspoons mixed spice 
1 cup sultanas 
pinch salt 


1 teaspoon baking soda 
4 oz melted butter 
1 egg 

1 cup stewed apple 


Mix dry ingredients, add egg, sultanas, apple, lastly add melted 
butter. Bake in patty pans hot oven about 20 minutes. 


SAVOURY SCONES 

J. Welbourne 


Melt in saucepan:- 

3oz butter, then add 1 large cup of milk. Pour in 2 cups of 
flour, 1 cup grated cheese, 'A cup chopped bacon, 'A cup 
chopped parsley, 1 chopped onion, 2 teaspoons B.P pepper 
and salt. 

Cook in greased patty tins for 15 minutes 400-450 Deg. F. 
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BECKS BRAN BISCUITS 


Beck Cox 


2 cups flour 
5 oz butter 
2 cups Bran 
Vi cup sugar 


2 teaspoons B.P. 

1 egg 
Pinch salt 

1 tablespoon Golden 
syrup 


Cream butter and sugar, add Golden Syrup, beat in egg then 
dry ingredients. 

Roll out and cut into rounds and bake in slow oven. 


CHEESE MUFFINS 

Alma Udy 

1 cup flour 'A teaspoon salt 

1 cup milk 1 teaspoon B.P. 

1 cup grated cheese 

Mix together and put into greased patty tins. Bake for 10 
minutes at 500 Deg. F. Variations can be, onion, pepper, & 
parsley, cayenne pepper. 


BRAN MUFFINS 


M. Day 


2 cups plain bran 1 egg, (beaten) 

1 cup flour 1 teaspoon baking soda 

1 cup milk 3 tablespoons folden syrup 

Slightly warm golden syrup and milk and baking soda. Mix 
all ingredients together and bake in well greased patty tins in 
hot oven (400 Deg F for 10 minutes). 
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HOT CROSS BUNS 


Crumble 1 cake yeast, 1 heaped teaspoon flour, 1 teaspoon 
sugar and 2 teaspoons milk. Leave 15 minutes in H.W. 
cupboard. 

Meanwhile sift 5 cups flour, 1 teaspoon salt, 1 dessertspoon 
spice, 1 teaspoon cinnamon. Rub in V/ioz butter and add 
214oz sugar, 2Hoz sultanas and fruit of choice. 

Add beaten egg to yeast mixture and add this to the flour 
mixture with !4 pint warm milk. Stand in a warm place for % 
hour. 

Turn on board and knead. Cut into 20 pieces and knead to 
bun shapes. Put on tray and put on crosses with pastry or 
mark with knife. Leave for 10-15 minutes covered in warm 
place. Bake in not oven 15-20 minutes. Take out and glaze 
with sugar and water and return to oven for few minutes to 
brown. 


SIMPLE WHOLEMEAL BREAD 

J. Manning 


1 cake yeast, 

(creamed with 1 tablespoon 
raw sugar or honey and a little 
water, put aside in a warm 
place) 

1 cup gluten flour (if not 
available I use white flour) 

1 tablespoon salt 


21b coarse wholemeal 
(could substitute with cup 
for cup of millet, rye flour, 
cornflour, oat meat etc.) 

1 cup white flour 

1 tablespoon skim milk 
powder 

2 tablespoons melted butter 


Mix together. Add yeast with about 1 Vi pints warm water and 
milk and melted butter. Knead. Shape into 3 loaves and put 
into buttered warm loaf tins and let them rise for about an 
hour or until doubled in bulk. Bake in a hot oven at 400 Deg. 
F. for about an hour. 
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BOILED BREAD 


Fay Smith 


1 Vi teacups wholemeal % teacup flour 

teacup sugar % teacup nuts and fruit 

1 teacup cold milk 1 tablespoon golden syrup 

1 teaspoon Baking soda 

Dissolve soda in milk and add to dry ingredients. Bake in B.P. 
tins, half full, place lids on, then put in a saucepan of boiling 
water and boil easily for IVi hours. 


GINGERBREAD 

Fay Smith 


k»lb butter l A cup sugar 

1 cup milk 1 cup golden syrup 

2 teaspoons soda 

Place all in saucepan and when butter has melted add:- 

2Vl cups flour 1 teaspoon ginger 

1 teaspoon cinnamon 

Bake about 1 hour. 
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BATH BUNS 


J. Manning 


lib flour 3 oz butter 

2 eggs 2 oz sultanas 

1 oz yeast 3 oz castor sugar 

1 oz chopped peel grated rind of Yi lemon 

Yi teacup milk. 

Rub the butter into the flour. Cream the yeast in a cup with a 
teaspoon of the sugar. Warm milk slightly and add it to the 
yeast. Pour this on tot he flour also the well-beaten eggs and 
mix together. Cover and leave in a warm place to rise for l A 
hours. Then add the finely chopped peel, sultanas, sugar and 
grated lemon rind. Turn on to a floured board and divide into 
12 buns. 

Place on a greased baking tray and leave in a warm place for 
another 10 minutes then brush over with milk and sprinkle 
with sugar. Bake in a quick oven at 450 Deg. F. for about 20 
minutes. (This can be made into a tea ring and iced while hot, 
instead of buns. Makes 2 tea rings.) 
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FRUIT LOAVES 


LOAVES 

Noeline Heswall 

Health loaf 
lib sugar 
lib fruit 
2 oz butter 
2 cups water 
lib flour 

Combine in large pot, sugar, fruit, butter and water. Bring to 
boil and simmer for 5 minutes. Cool. Sift remaining ingredients 
and stir into cool fruit mix. Pour into two well lined loaf tins. 
Bake at 300-325 Deg. F. for 1-1 ^ hours. 

Crispy on outside but moist inside. 

DATE LOAF 

Fay Smith 

2 cups dates 2 cups water 

Bring to boil and add:- 
1 teaspoon baking soda 

cream: - 

Vh cups sugar 2oz butter 

add date mixture then add:- 

12oz flour 2 teaspoons B.P. 

Bake in moderate oven. 

This mixture makes enough for 2 loaf tins. 
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2 teaspoons B.P. 

1 teaspoon cinnamon 
1 teaspoon mixed spice 
!4 teaspoon salt 


FRUIT AND NUT LOAF 

B. Hull 


2 cups flour 

3 oz butter 
1 cup milk 

1 tablespoon syrup 

2 teaspoons baking powder 


1 cup fruit and chopped 

walnuts 

Vl cup sugar 

1 egg 

pinch salt 


Beat eggs pm ilk, sugar, syrup and melted butter. Add fruit and 
nuts. Sift in dry ingredients, mix all together. Bake in loaf 
tin, good oven for 1 hour. 


FRUIT LOAF 

T. Braddock 


2 cups water 1 cup sugar 

VA oz butter 1 dessertspoon mixed spice 

1 cup raisins or sultanas 


Boil together for 10 minutes. Let cool, then add 2 level cups 
of flour (preferably wholemeal) and 1 teaspoon baking soda. 
Place in a large loaf tin and bake approx 1 hour in a moderate 
oven. 

Easy, economical, and ideal for Church Fairs! 

EASY DATE LOAF 

Margaret James 


1 cup dates (or other fruit) 1 tablespoon golden syrup 
4 oz sugar 1 oz butter 

1 cup boiling water 1 teaspoon B/Soda 

Mix all ingredients in a bowl. Allow to cool then add 8 oz flour 
and Vl teaspoon baking powder and stir up. 

Bake 1!4 hours at 375 Deg F. 
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CINNAMON FRUIT LOAVES 


Joyce Walters 

2 cups sugar 
lib mixed fruit 

1 tablespoon golden syrup 

2 teaspoons cinnamon 
1 teaspoon ground ginger 

Put into a saucepan the sugar, water, fruit, butter and golden 
syrup. Boil for 2 minutes. Cool. 

Add sifted dry ingredients. Mix all together. Bake in 2 greased 
loaf tins or 5 baking powder tins for about 1 hour at 350 
Deg F. 


2 cups boiling water 
2 tablespoons butter 
4 cups flour 

2 teaspoons baking soda 


FRUIT LOAF 


Fay Smith 


Put 

1 cup sultanas 
% cup walnuts 

into a bow with 

2 cups boiling water 

In another bowl:- cream 
4 oz butter 

2 eggs 

Add creamed mixture to fruit and add to that 

3 cups flour 2 teaspoons baking powder 

Mix thoroughly and put into 3 loaf tins. 

Bake at 350 Deg. F. for 1 hour. 


1 cup chopped dates 

2 teaspoons baking soda 


2 cups sugar 
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FRUIT LOAF 


Glen is Clout man 


1 cup cold water 4 oz butter 

1 small cup sugar 2 cups of fruit or dates 

1 dessertspoon golden syrup 

Boil slowly for 5 minutes. 

When cool add:- 

2 cups flour 1 teaspoon baking soda 

Vi teaspoon baking powder 

Sift all together. 

Bake in ioaf tin 1-114 hours at 325 Deg. F. 


FRUIT LOAF 


AM Kyd 


1 cup sultanas 1 cup chopped dates 

l A cup walnuts (if desired) 2 teaspoons baking sida 

Pour over 2 cups boiling water 
Cream: 

4 oz butter 2 cups sugar 

2 eggs 

combine mixture and add: 

3 cups flour 2 teaspoons baking powder 

Mix thoroughly and place in 3 9” tins. Bake at 350 Deg. F. 
for 1 hour. 
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GINGERBREAD 


Margaret James 


6 oz sugar 2 eggs 

4 oz butter 2 teaspoons cinnamon 

& ginger 

Cream butter and sugar, add eggs and beat, then add 3 l AA 
cups flour alternately with 1 cup milk mixed with 1 cup golden 
syrup. 

Lastly add 1 Vt teaspoons Baking soda dissolved in cup warm 
water. 

Baking in 2 loaf tins for 1 hour - 1 % hours. 350 Deg. F. 

PINEAPPLE LOAF 

M. Bright 


2 oz butter 1 cup sugar 

1 cup crushed pineapple 3 eggs 

2 cups flour l‘A teaspoons baking powder 

Beat butter and sugar, add eggs and beat again. Add other in¬ 
gredients. Cook 350-400 Deg. F. for 1 hour. 


LORD MURRAY LOAF 


Alma Udy 


1 cup fruit (sultanas) 1 cup sugar 

1 tablespoon butter 1 egg (beaten) 

Sprinkle over this 1 teaspoon baking soda. Add 1 cup boiling 
water and mix well. Add 2 cups flour and 1 teaspoon baking 
powder. Bake about 1 hour in moderate oven (350 Deg. F.) 
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SULTANA LOAF 


M. Bright 


4 oz butter 
2 eggs 
8 oz flour 
little vanilla ess. 
4 oz sultanas 


6 oz sugar 
salt 

2 teaspoons baking powder 
l A cup milk 


Cream butter and sugar. Add eggs and essence. Beat well. Sift 
in flour and baking powder and add sultanas. Put in loaf tin 
and cook 350 Deg. F. for about 1 hour. 

BELGIAN LOAF 

Royalene Barriball 


1 cup sugar 

1 cup sultanas 

2 cups flour 

Vi teaspoon baking soda 


1 cup milk 

• egg 

1 teaspoon baking powder 
4 oz butter 


Put sugar, milk, sultanas and butter in pot and bring to boil. 
Cool. Add flour, baking powder, baking soda then add egg. 
Bake for 1 hour 350 Deg. F. 

SULTANA LOAF 

M. Cox 

Rub 

2oz butter into 2 cups flour and 

2 teaspoons baking powder 

add 

l A cup sugar and 1 cup sultanas 

& chopped nuts (if desired) 

add 

beaten egg l C up milk 

Bake 350 Deg. F. for 1 hour 
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LARGE CAKES 


GINGER CAKE 
(without eggs) 

Gloria Davis 


Va lb butter 1 cup milk 

3 A cup golden syrup 2 teasp b.soda 

Place in saucepan and heat till frothy, then add 3 cups 
flour, a little cinnamon, ginger and spice. Bake from Vi 
to Va hour in moderate oven. 

SPONGE 

D.A. Harris 

4 eggs 6 oz sugar 

1 heaped tsp B. Powder vanilla essence 

2 tbsps water 1 dessertspoon flour 

Separate eggs, beat whites stiff. Boil sugar and water. 
Add at boiling point to egg whites. Then add beaten egg 
yolks, beat well. Add vanilla. Fold in dry ingredients. 
Bake at 375 Deg. F. for 15 minutes. 

PINK LADY 

O. Craig 

6 oz butter 1 large cup sugar 

3 eggs % cup milk with cochineal 

VA cups flour % cup coconut 

1 X A teaspoon baking powder 

Cream butter and sugar, add eggs and milk. Sift in flour, 
baking powder and add coconut. Oven temp. 350 Deg.F. 
for 1 hour. 
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DEVIL'S FOOD CAKE 


M. Cox 


Wa cups flour 1 Vi cups sugar 

1!4 tsp baking soda pinch salt 

1/3 cup cocoa 1 cup milk 

1/3 cup soft butter 2 eggs 

Sift together flour, sugar, salt, soda and cocoa. Add butter 

and 2/3 of the milk. Beat 2 min. add rest of milk, eggs 

and vanilla. Beat well and bake for Vi hour. Ice when 

cool. 


CANADIAN DATE CAKE 

I.M. Whittaker 


Vi lb butter 
2 eggs 
2 cups flour 

1 large cup chopped dates 


1 cup sugar 
3 /a cup water 
1 teasp. carb. of soda 
1 tablesp. golden syrup 


Firstly put dates in basin, add the water in which soda 
has been dissolved. Prepare tin. Cream butter and sugar, 
add beaten eggs, dates etc. golden syrup and flour. Bake 
in mod. slow oven V/i hours. 


CARAMEL DATE CAKE 

M. Bright 


8 oz butter 
2 eggs 

2 breakfastcups flour 
l A lb chopped dates 
2 teaspoons baking powder 


8 oz sugar (brown) 
vanilla essence 
pinch salt 

Vl cup chopped walnuts 


Cream butter and sugar. Add beaten eggs then all other 
ingredients. Press into a large well greased tin. Mod. 
oven 45 mins. 
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CHIFFON CAKE 


Preheat oven to 325 Deg. F. 

Select a 10” tube pan and make sure that it is free from grease 
Blend or sift together into a large mixing bowl 
2 cups flour x /i cup cornflour 

1 l A cups sugar 3 teaspoons baking powder 

1 teaspoon salt 

Make a well in centre of dry ingredients. 

Add 

Vi cup vegetable oil 5 unbeaten egg yolks 

l A cup water 1 teaspoon vanilla 

Beat with a wooden spoon until smooth. Measure into a large 
mixing bowl 1 cup egg whites (8 eggs). Beat until frothy. 
Sprinkle with Vi teaspoon cream tartar. Continue.beating until 
VERY stiff peaks form. 

Do not underbeat 

Gradually fold batter into beaten egg whites. Turn batter into 
tube pan. Cut through batter with a knife to eliminate air 
bubbles. 

Bake in preheated 325 Deg. F. oven for 1 to VA hours. Invert 
cake immediately upon removal from the oven. Leave suspen¬ 
ded until cold. Loosen with a knife or spatula and carefully 
shake cake from the pan.* 

Variation 

a Orange Chiffon Cake 

Prepare as for chiffon cake, replacing the % cup water with 
orange juice and 2 tablespoons finely grated orange rind to 
the batter, 

b Lemon Chiffon cake 

As orange only using lemon rind and juice, 
c Spice Chiffon cake 

Prepare as chiffon cake adding 2 teaspoons cinnamon, 1 
teaspoon ginger, A teaspoon nutmeg and A teaspoon cloves 
to the dry ingredients. 
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GINGER FLUFF SPONGE 


L. Heswall 


4 eggs 

2 teasp mixed spice 
Vi teasp soda 
2 dessp. flour 
1 teasp cream tartar 


Vi. cup cornflour 

1 teasp cocoa 
Yx cup sugar 

2 teasp ground ginger 
1 dessp golden syrup 


Beat eggs well, add sugar and beat again. Sift in dry 
ingreds. and warmed golden syrup. Bake in large san¬ 
dwich tins 15 to 20 mins at 375 Degs F. 

GINGER SPICE CAKE 

I.M . Whittaker 


4 oz butter 4 oz sugar 

2 eggs 1 teaspoon baking soda 

1 large tablespoon golden (dissolved in 1 cup milk) 

syrup 2 cups flour 

1 teaspoon each ginger, mixed spice, cinnamon 
Cream butter and sugar, add beaten eggs, then golden 
syrup. Add sifted dry ingreds. alternately with milk and 
soga. Put in 8” tin and bake Yx to 1 hour in moderate 
oven. This recipe may be varied by substituting 3 tsp 
cocoa for the tsp ginger. 


SELF RAISING FLOUR CAKE 

M. Irwin 


4 oz butter 
Vi cup milk 
8 oz flour 


2 eggs 
5 oz sugar 

pinch salt, vanilla essence 


Cream butter and sugar, add eggs, essence, salt, flour 
and miljk. Bake in two small loaf tins or ring tin. 300 
Deg. f. ice top. 
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CARAMEL CAKE 

F. Smith 

Cream: Vx lb. buttler with 1 teacup sugar. 

Add 1 egg and beat well. 

Melt in saucepan: 1 tablesp. golden syrup, 1 cup milk, 
and add to this 1 tso. baking soda. 

Add all this to butter mixture and sift in \Vi cups flour, 
pinch salt, 1 teasp. baking powder, and a few drops van- 
iHa. 

Pour half mixture in 7” tin and add handful raisins. 

Into remaining half mixture add 1 tablesp. cocoa. 

Pour on top of other mixture. Bake 350 degrees for 
approx. 30 mins. Ice when cold. 

SUGARLESS CAKE 

M. Grim mond 

4 cups fine wholemeal or flour 1 pint boiling milk 
4 beaten eggs lib butter 

31bs fruit (dates raisins, 4 teaspoons baking powder 

Sultanas: (dates must be used) 

Pour boiling milk (cooked a little) into beaten eggs. Add 
melted butter which then makes it like thin custard. Add 
dry ingredients mixing well, then fruit. Bake 3 hours in 
mod. oven. 


LAZY DAISY CAKE 

M. Bright 


4 X>z butter H Pkt jelly crystals 

4 tablespoons sugar (any flavour) 

i 3 A cups flour 1 teaspoon baking powder 

2 eggs cup milk 

Put all into a basin and beat for 3 minutes. Bake in 7 
x 11 lamington tin in moderate oven for 15 to 20 mins. 
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CHOCOLATE SPONGE 


M. Bright 


3 eggs 

6 ozs sugar 

4 ozs flour 

2 tablespns. milk 

3 ozs melted butter 
1 tablespn. cocoa 


Mix cocoa in melted butter and little vanilla essence. 
Put all ingreds. in a basin and beat 5 minutes, lastly stir 
in 2 teasps. baking powder. Cook 15 to 20 minutes. Oven 
375 to 400 Deg. F. 


COFFEE CAKE 


Ramona Wright 


Cream: 

4oz butter 1 cup sugar 

Add: 

2 eggs & beat well 
Then add: 

2 cups flour 2 l A teaspoons B.P. 

2 tablespoons coffee grounds 3 A cup milk 

Cook at 350 Deg. F. for x h hour. Ring tin or 8” square tin. 

Icing: 

2 oz butter 1 teaspoon coffee grounds 

1 cup icing sugar 

Ice when cold. 
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PLAIN OR CHOCOLATE CAKE 

Ramona Wright 


Put into mixing bowl:- 

1 large cup flour 1 small cup sugar 

2 e gg S 5 tablespoons milk 

3 oz melted butter 1 tablespoon cocoa if desired 

Beat all together for 3 minutes then fold in 2 tsp. B.P. 
Bake at 325 Deg. F. for Vi hour. 


BANANA CAKE 

J. Pendleton 


3 bananas, well beaten 2 tablespoons milk 

i/it. u llt tAr 1 teaspoon soda 

\ cup sugar * teaspoon baking powder 

j eog VA cups plain flour 

Cream butter and sugar. Add egg, beat. Add bananas, 
soda and milk then flour and baking powder. Bake in 
greased tin 350 Deg. F. for one hour. 


WALNUT CAKE 

J. Welbourne 


2 cups flour 3 large eggs 

4 oz butter good Vi cup milk 

1 small cup sugar 4 oz chopped walnuts 

vanilla sa ^ 

2 level teaspoons baking pwd. 

Beat butter and sugar, add eggs, milk and flour etc. Bake 
in moderate oven about 30 mins. Ice and put walnuts 
on top.f 
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CHOCOLATE CAKE 


J. Welbourne 


Put into saucepan: 

2 tablespoons cocoa 2 tablespoons sugar 

2 tablespoons milk 

Cook and cool. 

Cream 4 oz butter and 1 cup sugar. Add 2 egg yolks 
and cooled choc, sauce, IVi cups flour and 2 tsps. baking 
powder, 1 teasp. cinnamon, 36 cup milk. Lastly add 2 
beaten egg whites and 1 teasp. vanilla. Cook about 3 A 
to 1 hour, 350 Deg. F. 

SUNBEAM 

Nina Crawford 

3 tablespoons butter 3 A cup sugar 

3 egg yolks & cup milk 

VA cups flour 3 teaspoons B.P. 

vanilla 

Cream butter and sugar, add egg yolks and milk and lastly 
flour and B.P. Bake in moderate oven Vi to 3 A hour. 
When cold, ice with orange icing. 

ALMOND CAKE 

J. Welbourne 

4 e ggs 1 breakfastcup sugar 

161b butter 1 large cup wholemeal flour 

!4 lb ground almonds 1 teaspoon baking powder 

pinch salt _ 

Cream butter and sugar, add egg yolks. Sift in dry 
ingredients. Fold in beaten egg whites. Bake 20-30 mins 
at 350 Deg. F. Ice with orange icing. _ 

CORRECTION: 

Transpose methods Armond Cake (page 113) j 
\ and Sponge Madeira (page 115). / 










CUSTARD CAKE 


Vt\b butter 
2 teaspoons B/Soda 
1 cup sugar 

1 teaspoon cinnamon 

2 tablespoons sherry-or any 
liquor 

1 cup of milk 


2 cups flour 
21b mixed fruit 
1 teaspoon mixed spice 

1 teaspoon each of any 
essences 

2 eggs 


Heat milk, add beaten eggs and essences, stirring until 
smooth and custard-like. Sift flour and soda and rub in 
butter. Add all other dry ingredients, plus mixed fruit. 
Make well in dry mixture and pour in liquids. Mix well 
together. Cook about 2 Vi hours at 350 Deg. F. in 
tin. 


ANGEL CAKE 


3 tablespoons butter 
Vi cup milk 

3 egg whites stiffly beaten 
orange icing or other icing 


1 cup sugar 
3 teaspoons B.P. 
same egg whites 
(instead of egg yolks) 


or cream 

Cream butter and sugar, add egg whites stiffly beaten 
and milk and lastly flour and B.P. Bake in moderate oven 
1/2 to Ya hour. When cold, ice with orange icing. 

(The whites from the Sunbeam cake are used for the 
Angel cake). 


PRIZE SPONGE 


Margaret James 


4 eggs 
6 ozs sugar 
6 ozs cornflour 
vanilla essence 


1 dessertspoon flour 

1 heaped teaspoon B.P. 

2 tablespoons water 
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Separate whites from yolks. Beat whites until stiff. Boil 
water and sugar, add (at boiling point) gradually to whites 
and beat well. Add yolks. Beat well. Add vanilla essence. 
Fold in sifted dry ingredients. Bake in 8” sponge tins, 
400 Deg. F. for 20 mins. 

SPONGE MADEIRA CAKE 


Margaret James 


V£lb butter 
l h lb castor sugar 
4 eggs 

grated rind of orange 


Vi lb flour 
Vi teaspoon salt 
1 oz cornflour 
1 small teaspoon B.P. 


Cream butter and sugar, add eggs add flour, almonds. 
Cook moderate oven about 45 mins. Ice with chocolate 
icing and sprinkle chopped almonds on top. 

_ - 


ONE EGG CHOCOLATE CAKE 

Glenis Clout man 


4 oz butter 1 cup sugar 

1 egg 2 tablespoons golden syrup 

1 cup milk 2 cups flour 

1 tablespoon cocoa 1 teaspoon baking powder 

1 teaspoon baking soda vanilla 

Cream butter and sugar. Add egg and beat well. Dissolve 
golden syrup in a little milk ( Va cup), from the 1 cup 
mulk, and add to creamed mixture. Sift flour, cocoa and 
B.P. Add soda to rest of milk. Add sifted dry ingredients 
and liquid alternately to creamed mixture. Put in 9” tin 
and bake 30 mins at 350 Deg. F. 
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FRUIT CAKES 

XMAS CAKE 


Jean Seeger 


lib butter 
VA\b flour 
lib sultanas 
lib mixed fruit 
Va cherries 

ess. lemon almond and vanilla 
1 tablespoon golden syrup 
1 tablespoon brandy or whiskey 


lib brown sugar 
lib currants 
10 eggs 
Va lemon peel 
Va almonds 

Va teaspoon curry Pwd. 

1 tablespoon coffee essence 


Cream butter and sugar, add eggs one at a time, then 
essences, syrup, coffee then flour and fruit alternately. 
Bake in a 10" square tin for 4 hours. Oven 250 Deg. 
F. 

LIGHT FRUIT CAKE 

M. Bright 


%\b butter 
5 eggs 

3 cups flour 
a little vanilla essence 
1 level teaspoon B.P. 

Bake in moderate oven for 1 


%\b brown sugar 
3 A cup milk 
lib fruit & peel 
1 tablespoon golden syrup 


to 2 hours. 


EASY MADE FRUIT CAKE 


Boil lib Pkt mixed fruit for 5 minutes, pour off water and 
melt 'Alb butter over fruit. Beat 3 eggs and Wa cups sugar. Add 
fruit and butter and 2 tablespoons marmalade, 2 heaped cups 
flour, salt, 1 teaspoon B.P. Bake in 8” square tin at 350 Deg.F. 
for VA hours. 
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MOCK BRIDE CAKE 


H. Hood 


VA\b flour 3 A\b butter 

3 A\b sugar 6 eggs 

Vi cup warm milk l A\b peel 

^lb golden syrup 21b raisins 

2 teaspoon B.P. 


Bake 3 hours. Keep 1 week before cutting. 


XMAS CAKE 


W. How den 


lib butter 
1 1/8 lb flour 
Vi teaspoon salt 
X A teaspoon curry powder 
1 dessertspoon golden syrup 
1 dessertspoon black currant 
jam 

Fruit (this can be varied) 
lib each currants, raising & sultanas 
VaVo each almonds, walnuts l A\b peel, 2oz cherries 
preserved ginger 


lib brown sugar 
10 eggs 

essences, lemon, rum, almond 
1 teaspoon mixed spice 
1 teaspoon glycerine 


^lb each dates & prunes 


Prepare tin and fruit. Cream butter and sugar to consis¬ 
tency of whipped cream. Add unbeaten eggs one at a 
time. Should mixture start to curdle before all eggs are 
in, add a little of the flour. Add essences, jam, golden 
syrup and glycerine. Dredge prepared fruit and nuts with 
about V 3 of the measured flour, and alternate with flour 
to mixture. Finally add a little brandy. See cake mixture 
is level in tin. Form slight depression in centre. Place 
folded newspaper on oven tray under cake and several 
sheets of folded paper on top of cake. Long slow cooking. 
Suggest 275 Deg. F. for 1st hour then 3 hours further 
cooking at 250 Deg. F. or lower. 
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FRUIT CAKE 


A.M. Kyd 


lib butter 

4 eggs (one by one) 

2 teaspoon baking soda 
(dissolved in milk) 

2 lbs mixed fruit 


lib sugar 

1 cup milk 
5 cups flour 

2 tablespoons coffee ess. 
2 tablespoons vinegar 


Cream butter and sugar, add eggs then dry ingredients 
with milk and essence. Add fruit and lastly vinegar. Bake 
350 Deg.F. about 4 to 5 hours. Makes good Xmas Cake 
(can add more fruit). 


FRUIT CAKE 


J. Pendleton 


Put into saucepan & boil 5 minutes: 

2 cups water !41b butter 

21bs fruit (raisins, sultanas \Vi cups sugar 
or mixed 1 tablespoon golden syrup 

Add: 

3 cups flour 
1 teaspoon baking soda 
l A teaspoon vanilla essence 
l A teaspoon almond essence 

Bake approx. 3 hours; 9 Vi" tin. Preheat oven to 350 Def. 
F. Turn down to 250 Deg. F. 


1 teaspoon baking powder 
1 tablespoon vinegar 
A teaspoon lemon essence 
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OLD FASHIONED PLUM CAKE 

Mrs Grimmond 


21bs flour lib currants 

11b raisins lib brown sugar 

^lb dripping l A\b butter or marg. 

1 teaspoon cream tartar 1 teaspoon soda 

1 pint sour milk l A\b mixed peel 

A teaspoon salt 

Sift flour and salt and rub in fats. Add fruit and sugar. 
Mix cream of tartar and baking soda in milk and well 
beaten eggs. Stir quickly but thoroughly into dry ingreds. 
Mixture should be moist, if necessary add extra milk. 
Bake in well greased tin, very mod. oven for three hours. 
Keeps well. 


PUMPKIN CAKE 

Joyce Walters 

8 oz butter 3 A cup cold mashed pumpkin 

2 eggs 2 cups self raising flour 

lib mixed fruit ^lb sultanas 

1 teaspoon mixed spice essences 

Cream butter and sugar, beat in pumpkin then eggs one 
at a time. Sift in flour and spice then fruit. Lastly add 
essences. Bake about \Vi hours at 350 Deg. F. 

CHRISTMAS CAKE 

Agnes Smith 

3 A\b butter A cup warmed golden syrup 

3 A lb brown sugar 31b mixed fruit (or less) 

4 eggs 3 cups flour 

l A cup milk essences 

3 4easp cj p. 
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Cream butter and sugar, add eggs oe at a time. Also 
a little flour to stop curdling. Add flour and syrup and 
milk alternately, then floured fruit. Bake at 250 Deg. F. 
for 314-4 hours. 


LIGHT FRUIT CAKE 

G. Kilkolly 

2 large cups flour 2 teaspoons baking powder 

lib mixed fruit l A lb butter 

% cup sugar 1 cup hot milk 

2 eggs 

Rub butter into flour, add all dry ingreds. Pour hot milk 
into beaten eggs and pour into mixture. Mix well. Bake 
114 hours in mod. oven. 


BOILED FAMILY FRUIT CAKE 

Noeline Heswall 


VAb butter 
6 oz sugar 
3 eggs 

1 tablespoon golden syrup 
vanilla and lemon essence 


9oz flour 
1 teaspoon B.P. 
lib mixed fruit 
1 cup water 


Boil fruit and water until water is absorbed. Don’t use 
until cold. Cream butter and sugar, add eggs, syrup and 
essences. Add flour and baking powder then fruit. Bake 
2-214 hours at 325 Deg. F. Lower heat as required. 
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RICH FRUIT CAKE 


J. Manning 


Makes one large fruit cake plus a “pl UIT, T u dding. 

41b 12oz mixed, dried fruit 6 tablespoons milk 
6 ozs blanched chopped almonds VA\b plain flour 
lib butter 3 teaspoons mixed spice 

lib sugar 12 eggs 

Cream butter and sugar. Lightly beat eggs with milk. 
Mix spices into flour and add the beaten eggs and a little 
flour gradually to the creamed mixture. Then fold in 
remaining flour and fruit. Turn into a large, greased and 
lined cake tin, or else into a medium cake tin and a pudding 
basin. Bake at 300 Deg. F. for 1 hour, then at 375 Deg. 
F. for 3-4 hours. 

SULTANA CAKE 

# Margaret James 

Cover lib sultanas with cold water and bring to the boil. 
Simmer for 10 minutes. Add Vilb butter and 1 cup brown sugar 
and leave to cool. Beat 2 eggs and add them to the mixture. 
Sift in 12 ozs flour, 1 teaspoon baking powder, A teaspoon 
baking soda, l A cup chopped walnuts may be added if liked. 
Bake 1 % hours at 300 Deg. F. 

FRUIT CAKE 

Margaret James 

Beat l A\b butter with 1 teacup sugar then add 6 eggs, and 1 
tablespoon golden syrup. Add 2 cups flour and essence (1 
teaspoon each lemon, vanilla and almond) then 31b fruit 
(2 Pkts mixed fruit and lib sultanas) well rubbed with X A cup 
flour. 

Then add l A teaspoon baking soda and 1 teaspoon cream of 
tartar mixed with Ya cup of flour. 

Lastly add Ya cup of milk or spirits (wine or sherry). 

Cook for 3 Ya hours at 275 - 300 Deg. F. 















MOIST FRUIT CAKE 


B, Hull 


lib mixed fruit 1 teacup sugar 

1 tablespoon golden syrup 1 teaspoon baking powder 

^lb butter 2 cups flour 

3 eggs 1 cup cold water 

Boil the fruit in 1 cup cold water has evaporated. Let 
get cold. Cream butter and sugar, add golden syrup, eggs, 
flavouring, flour and baking powder. Bake about 1 to 

2 hours 25 - 300 Deg.F. 


WHISKY CAKE 


Nina Crawford 


1 Pkt mixed cake fruit ft lb butter 

1 cup sugar 1 cup water' 

Boil together for 5 minutes add 1 teaspoon bi-carb. soda and 

1 cup mixed fruit, dates, cherries, ginger, peel etc. 

Cool mixture 

mix in 

2 beaten eggs 2 cups flour 

2 tablespoons whisky dash of vanilla, lemon 

1 teaspoon B.P. almond ess. 

Bake for 1 hour at 325 Deg. F. then ft hour at 200 Deg. F. 
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SMALL CAKES 
& BISCUITS 


1 oz butter 

2 oz brown sugar 

1 oz peel 

4 oz currants 

ECCLES CAKES 

L.J. Walters 

ft teaspoon cinnamon 
shake of nutmeg 
^lb short pastry 


Cream butter and sugar, stir in other ingredients. Roll 
pastry thinly and cut into rounds. Put a little filling on 
each, wet edges and seal. Turn over and flatten until 
currants show through. Sprinkle with sugar, bake in a 
moderate oven. 

RICE BUBBLE FINGERS 

L.J. Walters 


Boil gently for 5 mins 
4oz butter 

1 dessertspoon honey 

4oz brown sugar 

1 dessertspoon golden syrup 


ft teaspoon salt 

Stir in 4-5 cups rice bubbles. Spread out in sponge roll 
tin. Cut into fingers when cold. May be iced with choco- 


late icing. 

SLIDE BUNS 

Naomi McDonald 

l A\b sugar 
ft lb butter 

2 handfuls sultanas 

ft\b flour 

2 teaspoons B.P. 


Cream butter and sugar. Add sultanas rinsed under hot 
tap, then dry ingredients. Bake at 500 Deg. F. for 7 mins. 
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DATE SHORTCAKE 


Naomi McDonald 


4 oz butter 
4 oz sugar 
1 egg 

541b chopped dates 


4 oz flour 
4 oz cornflour 
1 teaspoon baking powder 0 
juice of 1 lemon 


Cream butter and sugar, a'dd egg then sifted flour, 
cornflour and baking powder. Roll out half mixture and 
put in shallow baking dish. Put dates into a small sauce¬ 
pan, add 2 tabspns. water and lemon juice. Cook over 
low heat until dates are soft. Cool and spread on shor¬ 
tcake. Roll out other half of mixture and place on top. 
Bake 25 mins at 375 Deg.F. When cold, ice with lemon 
icing. 

CUSTARD BISCUITS 


O. Craig 


Cream 8oz butter 4 oz sugar 

add 2 eggs sift lOoz flour 

2 teaspoons baking powder 6 oz custard powder 


Roll into small balls the size of a peach stone. Oven 
temp. 350 Deg. F. 15-20 mins. When cold join together 
with butter icing — 2 ozs butter, 2 tspns. custard powder, 
4 tblspns. icing sugar. 

CHOCOLATE BISCUIT FUDGE 

Jane Pendleton 


Cream 

!41b castor sugar 'AVo marg. or butter 

Add 

541b crushed biscuits &lb chocolate powder 

2 tablespoons or more of boiled milk. 

Mix well and press into flat dish. Leave in fridge for 
several hours. 
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CARAMEL COOKIES 


8oz flour 
% cup sultanas 
Vi teaspoon vanilla 
pinch salt 


Fay Smith 


4oz butter 
4 oz sugar 

1 dessertspoon golden syrup 

2 tablespoons milk 

1 teaspoon baking soda 
In saucepan melt butter, sugar, syrup and milk and soda. 
Do not boil, but allow mixture to fizz. Let cool. In a 
bowl place flour, fruit, salt and vanilla. Add cooled mix¬ 
ture. Place in small teaspoon lots on cold tray. Press 
with fork. Bake at 325 Deg. F. 10-15 mins. 

MIRACLE CAKES 

Fay Smith 

2oz butter 1 teaspoon baking powder 

2 tablespoons golden syrup 54 cup milk 

54 cup sugar 1 teaspoon baking soda 

1 egg 1 good cup flour 

Mix dry ingredients together. Make a well in the centre 
and add the beaten egg. Then add melted syrup with 
the milk and lastly add melted butter. Put into patty pans, 
bake 10-15 mins. Split the top and fill with mock cream 
and sprinkle with icing sugar. 

VANILLA CARAMEL SQUARES 

Naomi McDonald 

x A\b butter 1 cup flour 

6 oz brown sugar 1 teaspoon baking powder 

1 egg vanilla 

54 cup chopped walnuts 54 cup sultanas 

Cream butter and sugar, add vanilla and beaten egg. Sift 

in dry ingredients. Add fruit and nuts. Bake 20-30 mins. 

When cold ice with caramel icing — 

1 cup brown sugar, 2 tblspns. milk, 2 tblspns. butter, 
vanilla. Boil 3 mins. Beat till thick. 
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CHOCOLATE CHIPPY BISCUITS 

Naomi McDonald 

4oz butter small bar cooking chocolate 

4 oz sugar vanilla 

1 small dessertspoon coffee 1 teaspoon baking powder 

5 oz flour 

Cream butter and sugar, add rest of ingredients. Roll 
into balls and press down with fork. Bake in mod. oven 
till light brown. 

GROUND ALMOND CAKES 

J. Welbourne 


2 large cups crushed wine biscuits 
2 cups coconut 2 cups icing sugar 

1 cup ground almonds 1 cup chopped walnuts 

1 cup chopped cherries 2 oz melted butter 

2 tablespoons sherry or brandy 

Roll into balls about the size of a walnut and roll in extra 
coconut — put on tray in fridge for several hours and 
then into screw-topped jars. Keep in fridge. 


CHEESE STRAWS 

G. Collins 


Sift 1 breakfast cup 

flour with 1 tablespoon icing sugar 

1 small teaspoon baking powder pinch salt 
pinch cayenne pepper 

Rub in 2 tablspns butter. Add 3 oz grated cheese (tasty). 
Mis stiff with a little milk. Knead and roll out very thinly, 
cut into fingers, prick with fork and bake 10 mins at 425 
Deg. F. 
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WEETB1X BISCUITS 


Lorna Hewson 


/41b butter 3oz sugar 

1/3 teaspoon baking soda 5 crushed weetbix 

(mixed with 1 tablespoon 1 cup flour 

hot water) 

Cream butter and sugar, add soda and water then dry 
ingredients. Bake 15-20 mins in mod. oven. 


MALT LOG 


Leslie Wright 


18 malt biscuits 12 marshmallows 

(crumble) 6 jubes 

Chop up and mix in Vi tin condensed milk. Roll in coconut 
and put in fridge. 


RICE BUBBLE BISCUITS 

Naomi McDonald 


1 cup rice bubbles 8 ox flour 

8 oz butter 1 teaspoon baking powder 

8 oz sugar 1 egg 

Sift soda and flour, add sugar and rice bubbles. Place 
butter in saucepan and heat until dark brown. Cool and 
add to dry ingredients. Beat eggs and add. Teaspoon lots 
on cold tray. 15-20 mins. 
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COCONUT ICE CAKE 


Naomi McDonald 


4oz butter 1 cup flour 

4 oz sugar 1 teaspoon baking powder 

1 egg 3 A cup coconut 

Cream butter and sugar, add egg and rest of ingredients. 
Press into tin. Bake 20 mins at 350 Deg. F. 

Topping: 

2 oz butter 2 tablespoons boiling water 

2 cups icing sugar 

Mix together and add 1 cup coconut and a few drops 
of colouring. Spread over shortcake while hot and cut 
into squares. 


WEETBIX SQUARES 

Naomi McDonald 

3 oz sugar 1 tablespoon cocoa 

4 oz butter 1 teaspoon baking powder 

6 oz flour 3 weetbix crushed 

Mix dry ingredients, add melted butter. Press in tin and 
bake at 350 Deg. F. Ice while hot with peppermint icing. 
When cold with choc, icing. 

UNCOOKED BISCUIT FUDGE 

Alma Udy 

3 oz butter 3 oz sugar 

2 teaspoons cocoa l A tin condensed milk 

Melt these then add 1 tspn. vanilla, about Vi cup any 
dried fruit and Vi lb crushed biscuits. Sprinkle coconut 
on greaseproof paper and roll mixture in it. 
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DEVONS 


M. Cox 


1 cup flour small Vl cup sugar 

2 eggs 2 tablespoons butter 

1 tablespoon coconut 2 tablespoons golden syrup 

2 teaspoons baking powder 

Beat eggs and sugar, add dry ingredients then melted 
butter and golden syrup. Bake in patty tins in mod. oven. 
Split and butter when cold. 


LEMON PEEL CAKES 

M. Cox 

4 oz butter 
6 oz flour 
2 eggs 
2 oz peel 

Cream butter and sugar, add beaten eggs, flour, baking 
powder, finely chopped peel and milk. Bake in patty tins 
in mod. oven for 10-15 mins. 


4 oz sugar 

1 teaspoon baking powder 
3 tablespoons milk 


FLAP JACK 

M. Tan ton 


4 cups rolled oats 1 cup sugar 

‘Alb butter 4 tablespoons golden syrup 

Melt butter and syrup and add other ingredients. Spread 
in flat tin and bake in mod. oven. 
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SOLDIERS BISCUITS 


L. Heswall 


V*\b butter 

1 egg 

2 tablespoons warmed milk 
1 teaspoon baking powder 


1 cup sugar 

1 tablespoon golden syrup 
3 cups flour 
14 teaspoon salt 


Cream butter and sugar, add egg. Beat well, add syrup 
and warmed malt then flour and baking powder. Roll 
out and place on cold greased slide. Cut into biscuits 
with round cutter. Bake 15-20 mins. 


GYPSY CREAMS 

M. Cox 


l A\b butter 3 oz sugar 

small cup flour 1 teaspoon baking powder 

small cup rolled oats !4 teaspoon vanilla 

1 tablespoon golden syrup 3 teaspoons boiling water 
X A teaspoon baking soda 

Cream butter and sugar, add golden syrup and dry 
ingredients. Lastly soda dissolved in boiling water. Put 
teaspoon lots on cold greased tray and bake 15-20 mins, 
oven 350 Deg. F. Join when cold with following:— 

Vi cup icing sugar, knob butter, Vi teasp. coffee mixed 
with boiling water. 


SHORTBREAD 


Judith Hull 


2 cups flour V£lb butter 

A cup cornflour % cup icing sugar 

Cream together icing sugar, butter and cornflour. Add 
flour. Mix until well blended. Roll out to Vi' thickness. 
Cut into oblongs. Place on cold tray and bake approx. 
30 mins, at 300 Deg. F. until a light golden colour. 


SHORTBREAD 


AM. Kyd 


5 oz cornflour 5 oz icing sugar 

8 oz butter 8 oz flour 

Cream butter and sugar. Add dry ingredients. Knead well 
bake in swiss roll tin 375 Deg F. about half an hour. 
Cut into squares when cooked. 


ROLLED OATS SHORTBREAD 

M. Cox 


141b butter small cup sugar 

1 cup coconut 2 cups rolled oats 

1 teaspoon baking powder 

Melt butter and mix with other ingredients. Press well 
in tin, and bake slowly Vi hour, slow oven. 


BON BONS 

L. Heswall 


Beat the white of an egg with 1 tspn. cold water until 
stiff, add 1 cup sugar, beat again. 

Place mixture in small teaspoon lots on cold greased slide. 
Bake slowly at 275 Deg. F. 

Beat 1 whole egg and 1 yolk with 1 tspn. cold water, 
add 3 oz sugar, beat till thick. 

Fold in 3 oz flour, Vi teasp. baking powder. Bake in 
teaspoon lots at 400 Deg. F. till cooked. 

Put together when cold with whipped cream. 
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MARSHMALLOW BISCUITS 

Fay 5 , 

Make short pastry biscuits. Remove from trays while 
still warm. Swirl a heaped teaspoonful of marshmallow 
on each biscuit and sprinkle with coconut. 
Marshmallow: 

3 A cup sugar, 3 A cup water, 1 tablspn. gelatine, l /i tspn. 
vanilla. Pink food colouring. 

Place sugar, water and gelatine in saucepan. Stir until 
sugar dissolves, bring to boil and boil gently for three 
mins. Turn into bowl and beat until thickens and holds 
shape. Add vanilla and tint pale pink. If liked, place a 
piece of cherry in centre of each biscuit. 


SUGAR CAKES 

Phyll Cuming 


x A\b butter 1 teacup sugar 

2 eggs 2 teaspoons cream of tartar 

1 teaspoon soda 2 cups flour 

Cream butter and sugar add eggs, then dry ingredients. 
Make into small balls and roll in sugar, flatten a little, 
make small hole in top with teaspoon and put small bit 
of raspberry jam on top. Bake in mod. oven until light 
and brown. 
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CHOCOLATE-COCONUT-ICE SQUARES 

Glenis Cloutman 


4 oz butter 
3 A cup coconut 

1 teaspoon baking powder 

2 tablespoons milk 
Topping; 

1 Vi tablespoons butter 
(melted) 

1 !4 cups icing sugar 


l A cup sugar 
1 cup flour 
1 Yl teaspoons cocoa 


3 tablespoons milk 
vanilla essence 
VA cups coconut 


Melt butter, add sugar, flour etc. Press into tin. Bake 
at 350 Deg. F. Chill base. Cover with topping. 


Topping. 

Melt Wi tbspn. butter, 3 tbspn milk, vanilla essence, 
1 Vi cups icing sugar, Wi cups coconut. 

Beat well and spread on base. 


RUM AND RASPBERRY SQUARES 

G. Kilkolly 


4 X A oz butter 2 oz sugar 

1 tablespoon sweetened condensed milk 


1 teaspoon malt 
Vi teaspoon baking powder 
l fi cup coconut 
Vt teaspoon rum essence 
pinch salt 


1 cup flour 
3 crushed weetbix 
A cup finely chopped walnuts 
V. teaspoon raspberry essence 


Cream butter and sugar add condensed milk and malt, 
beat again, add essences and dry ingredients. Knead into 
smooth dough, press into flat tin. Bake golden brown 
in mod. oven. When nearly cold, ice with icing flavoured 
with few drops rum and raspberry essence, sprinkle 
chopped walnuts and cut in squares. 
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COCONUT SQUARES 


Alma Udy 


Vx lb butter 1 cup flour 

1 cup coconut x h cup sugar 

1 teaspoon baking powder 1 teaspoon golden syrup 

Cream butter and sugar, add syrup then all dry 
ingredients. Press into sponge roll tin and cook in mod. 
oven (350 Deg. F.) about 20-30 mins. 

Topping 

Place the following in a saucepan and heat until well 
blended, then spread on baked foundation while still hot. 
l A tin sweetened condensed milk, 1 oz butter, 1 tspn. 
cocoa, 1 cup icing sugar, 1 cup coconut. 

WALNUT PRIDE 

G. Kilkolly 


4 oz butter 8 oz brown sugar 

X A teaspoon vanilla 1 egg 

Yi breakfast cup milk 9 oz flour 

1 teaspoon baking powder Yi breakfast cup walnuts 
Yl breakfast cup sultanas or currants 


Cream butter and sugar, add vanilla, add egg, beat well. 
Milk, then sifted flour, baking powder and salt. Stir in 
chopped walnuts and fruit, bake 40 mins in greased shal¬ 
low tin about 12” x 9”. Ice. 

GINGER BISCUITS 

G. Sneller 


lib flour 3 teaspoon ginger 

4 tablespoons golden syrup 5 oz butter 

Nearly boil butter and syrup. Mix with flour and ginger, 

set aside to cool. Roll into small balls and put on cold 

slide. 
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BELGIUM BISCUITS 


G. Sneller 


!41b butter 1 tablespoon cinnamon 

Yl lb sugar 1 teaspoon mixed spice 

2 cups flour 1 teaspoon cream of tartar 

1 egg x h teaspoon soda 

Cream butter and sugar, add egg then dry ingredients. 
Roll out and cut with round biscuit cutter. Join when 
with iam and ice with lemon icing. 


CUSTARD SHORTBREAD 

Fay Smith 


5 oz butter 2 Yi oz icing sugar 

6 oz flour 1 oz cornflour 

1 oz custard powder Yi teaspoon vanilla 

Cream butter and sugar together, add vanilla then remain¬ 
der of ingredients. Roll into small balls, press with fork. 
Bake 15-20 mins 350 Deg. F. 

Can also be baked in greased Swiss Roll tin and cut into 
Fingers. 


TENNIS BISCUITS 

6 ozs butter 2 Yt oz icing sugar 

5 ozs flour 2 ozs cornflour 

H teaspoon vanilla essence 1 tablespoon each of cherries, 

nuts (if wished these can be 
omitted) 

Cream butter, sugar and vanilla, then remainder of 
ingredients. Roll into small balls. Flatten and place a 
piece of cherry on each. Bake 15-20 mins at 350 Deg.F. 
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BIRDS NESTS 


Grace Woodward 


3 oz butter 
juice !4 lemon 
5 oz cornflakes 


2 oz brown sugar 
1 tablespoon honey 
whipped cream 


Melt butter, sugar and honey over low heat. Then cook 
fast for a minute; stir in lemon juice and cornflakes. Press 
mixture into greased patty tins and shape like birds nests. 
Cook in slow oven (325 Deg. F.; for ten minutes, Allow 
to cool before turning out carefully. Fill with whipped 
cream and sprinkle with grated chocolate. 

TEA STRIPS 


A A cup walnuts 
2 eggs 

1 level teaspoon B.P. 


1 cup dates 
% cup sugar 

3 level tablespoons flour 
vanilla 

Beat eggs and sugar until creamy, add chopped dates 
and nuts. Stir in dry ingredients and spread in 9” square 
tin. Bake at 350 Deg. F. for 20-30 mins. It should be 
spongy. When cold cut into strips and sprinkle with icing 
sugar. 

DATE AND RAISIN OAT FINGERS 


1 A cups flour 
3 A cup Brown sugar 
1 teaspoon B. soda 


Vl cup melted butter 
IVi cups rolled oats 
pinch salt 


Press half into roll tin and cover with the following fill¬ 
ing:— Vi lb Dates, chopped small, 1 cup hot water, juice 
and rind of 1 lemon, Vi lb raisins, !4 cup brown sugar, 
1 teasp. vanilla and pinch salt. Bring to boil and thicken 
with 1 dessertspoon cornflour. Cover with remaining 
crumble and bake. 
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EASY CHOCOLATE KISSES 


O. Owen 


14 oz tin sweetened 1 teaspoon vanilla 

condensed milk 2 tablespoons cocoa 

3 cups coconut l A cup chopped walnuts 

Mix all ingredients together thoroughly until an even col¬ 
oured mixture is formed. Place in teasp. lots on a well 
greased tray. Bake at 325 Deg. F. for about 20 mins 
or until mixture has set. Remove from tray while still 
hot and cool before storing in jars. Makes about 3 dozen. 

WIDOWS KISSES 

O . Owen 

4 oz butter 3 tablespoons honey 

% cup sugar 1 egg 

2 cups flour 1 teaspoon baking powder 

Add sugar gradually and continue beating until a glossy 
meringue forms. Fold in chopped nuts and peel. Place 
small spoonfuls of mixture on very lightly greased tray. 
Bake at 250 Deg. F. for about 45 mins or until meringues 
are set. Makes 36. 

HONEY BISCUITS 

4 ozs butter 
3 A cup sugar 

2 cups flour 

3 tablsp Honey 
1 egg 

I teasp baking powder 

Cream butter, sugar and honey together thoroughly, then 
mix in well beaten egg. Sift flour and baking powder to 
form a firm dough. Pull off small pieces of mixture and 
roll into balls. Place these on a well grreased tray, press 
flat with fork and bake at 350 Deg. F. about 15 minutes. 
Makes 48. 
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KIDDIES DELIGHT 


Royalene BarribaU 


Sift 

1 cup flour 
1 tablespoon cocoa 
Add: 

1 cup crushed weetbix 
(about 3) 

Mix: 

1 dessertspoon golden syrup 


l teaspoon baking powder 
pinch salt 

Vi cup sugar 
5 oz butter 


Press into greased s.wiss roll tin. Bake 20-30 mins (350 
Deg.F.). Ice when nearly cole with chocolate icing and 
sprinkle with coconut. 


PEANUT BRITTLE 

Leslie Wright 


5 oz butter 1 tablespoon golden syrup 

l A cup sugar 

(melt well do not stir too much) 

Pour over 

1 cup flour 1 cup rice bubbles 

1 cup roasted peanuts pinch salt 

Press in greased tin, bake 300 Deg.F. 15-20 mins. Ice 
with chocolate icing. 

BRAN BISCUITS 

Fay Smith 


1 cup flour 
1 heaped cup bran 
nearly full cup sugar 


^Ib butter 

1 egg 

1 teaspoon B.P. 


Cream butter and sugar, mix in other ingredients. Roll 
out. Cut into rounds. Bake in moderate oven. 
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TOFFEE BISCUITS 

J. Moir 

y *lb butter % lb sugar 

1 tablespoon syrup * 1 tablespoon milk 

y> teaspoon vanilla 

Add x /i lb flour and Vi teasp Soda sifted together. Mix 
well, roll into balls and press with a fork. Bake in oven 
400 Deg. F. for 12 minutes. 

MARSHMALLOW SHORTCAKE 

B. Hull 


l A lb butter 1 egg 

1 teaspoon baking powder Vi cup sugar 

lYt cups flour salt 

Cream butter and sugar, add egg, then dry ingredients. 

Spread in tin size of meat dish. Not loo shallow. Bake 
400 Deg.f. 15 mins, Cool. 

Marshmallow topping. 

Melt 1 packet jelly crystals in I cup boiling water, add 
1 cup icing sugar and beat until very thick. Pour over 
shortcake and sprinkle with coconut. Cut into pieces when 
set. 

MARSHMALLOW SHORTCAKE 

Leslie Wright 

1 cup coconut 2 tablespoons cocoa 

1 cup flour 2!4 weetbix (crumbled) 

% cup sugar 1 teaspoon B.P. 

5 oz melted butter 

Cook 20 mins at 350 Deg.F. in sponge roll tin. Cool 
and pour on marshmallow — 2 des. gelatine dissolved 
in 1 cup boiling water, add 1 cup sugar, 1 cup icing sugar 
and beat until thick. 
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CHOCOLATE ROUGH 


Valb butter % cup coconut 

l A cup sugar 1 teaspoon syrup 

1 cup flour pinch salt 

2 small teaspoon baking powder 

Cream butter and sugar. Add rest of ingredients and press 
into shallow tin. Bake 300 Deg.F. for 20 mins. While 
hot ice with the following mixed together— l A tin con¬ 
densed milk, 1 oz melted butter, 1 cup coconut, 1 teasp. 
cocoa. Cut into squares. 

FUDGE FINGERS 


Place in a bowl 

Alb crushed wine biscuits 

1 cup walnuts 

Stir over low heat 
2oz sugar 
1 well beaten egg 

When dissolved pour over 
in a shallow tin and press 
cool. 


1 tablespoon cocoa 

'Alb butter 

biscuits and mix well. Place 
down. Level and cut when 


GOLDEN BISCUITS 

Margaret James 

l A cups flour 1 tablespoon milk 

4 oz butter 1 tablespoon golden syrup 

4 oz sugar 1 teaspoon B. soda 

pinch salt 

Heat milk and syrup and whisk in soda. Cream butter 
and sugar and add soda mixture, then other ingredients. 
Roll in balls and flatten on tray with a fork. Moderate 
oven approximately 20 mins. 
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CARAMEL CAKE 


Glenis Cloutman 


6 oz butter Yx cup sugar 

few drops vanilla essence 1 A cups flour 

1 tablespoon cocoa 1 teaspoon baking powder 

Cream butter and sugar, add vanilla, then dry ingredients. 
Press half in flat tin and spread with following mixture. 
Vi tin condensed milk, 2 tablspn golden syrup, 2 oz butter, 
3 A cup sugar. 

Do this first: 

Melt together and leave to cool before spreading on base. 
Roll out other half and put on to of cold caramel. Bake 
in slow oven 325 Deg.F. about 30 minutes. Cut into 
squares. 

ROLLED OATS BISCUITS 

M. Maffey 


3 cups rolled oats A teaspoon salt 

1 cup flour 1 cup sugar 

Melt 6 ozs butter and add I small teaspoon baking soda 
dissolved in 2 tablespoons milk. 

Stir well and add to dry ingredients. Place in spoonfuls 
on greased tray and press down with fork. Bake 20-30 
minutes at 325 Deg. F. 

BRAN BISCUITS 


Put into a basin 

1 A cups flour 1 A cups bran flakes 

4 oz sugar salt 

Rub in 4 ozs butter. 

Mix with Vi teasp baking soda dissolved in a X A cup boiling 
water. Roll out thinkly, cut into rounds or strips. 350 
Deg.F. oven. 
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BRANDY SNAPS 

Joyce Walders 

4 oz flour 4 oz castor sugar 

1 teaspoon ground ginger 1 dessertspoon lemon juice 

4 oz golden syrup 4 oz butter 

Sift flour with the ginger into a basin. Place sugar syrup 
and fat in a saucepan, melt slowly over low heat, then 
stir in the flour and lemon juice. When thoroughly blended 
drop the mixture in teaspoonfuls on to a well greased 
baking sheet placing the drops about 6 ins apart to allow 
room for spreading. Bake in a moderate oven 350 Deg. 
F. for about 10 minutes until golden brown, cool very 
slightly then remove from the trays and roll each round 
the buttered handle of a wooden spoon. Leave until quite 
cold. 




APPLE SHORTCAKE 

S. Bull 


% lb butter 5eat add 1 beaten egg * 

Vz cup sugar 1 ^ cups flour 

1 teaspoon baking powder 1 teaspoon nutmeg 
little salt 

When well worked together, put Vi mixture into a flat 
dish or plate and bake for 5 mins. Spread with (hot) stewed 
apple, roll out the other half of the mixture on cooking 
paper (to save it breaking up) and slide it over the fruit 
before removing paper, and bake fairly showly. 
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ROCKY MELLOW 

Margaret James 

V/z weetbix 2 tablespoons cocoa 

1 cup flour 5 ozs melted butter 

% cup sugar 1 cup coconut 

1 teaspoon baking powder 

Mix dry ingredients, add melted butter and press into 
tin. Bake in a moderate oven 20 mins. 

Topping: Dissolve 2 dessertspoons Gelatine in 1 cup 
boilding water, add 1 cup sugar and 1 cup icing sugar. 
Beat until light. Add, vanilla and colouring. Pour over 
base. 


TOLE HOUSE COOKIES 

M. Sinclair 

141b butter 

2 tablespoons sweetened ' 
condensed milk • 
small cake of energy chocolate 
2/3 cup of sugar 

Cream butter and sugar. Add condensed milk and beat 
again. Add dry ingredients and chocolate chopped into 
small pieces. Small teaspoons of mixture on a cold tray 
should be gently pressed with a fork. Bake at 325 Deg. 
F. for 10 to 12 mins. 


5 oz sugar 

6 oz flour 

1 teaspoon baking powder 
level cup flour 
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SHORT-CUT HOLIDAY DISHES 

Although on holiday, the family still has to eat. This 
is the time for short-cut recipes which take the stress 
off the cook and reduce her workload. It is also a good 
time to initiate members of the family into the wonders 
of the culinery art, and who, by taking turns at preparing 
a meal (and washing up) can give the cook a holiday, 
too. 

Given a little thought, there are many dishes that do 
not take much time to prepare, cook and serve. 

A few examples:— 


ASPARAGUS DIP 

4 oz packaged cream cheese salt, pepper 
10 oz can asparagus pieces * A teaspoon lemon juice 
Drain asparagus, keeping the liquid: mash asparagus 
pieces with a fork. Put cream cheese in bowl, beating 
until smooth. Gradually beat in asparagus pulp. Add lemon 
juice and a little asparagus juice if necessary. Season 
to taste with salt and pepper. Makes approx. 1 cup. 

FRANKFURTS WITH VEGETABLES 

lib frankfurts 2 onions 

\A oz butter 1 teaspoon soy sauce 

1 cup water chopped parsley 

\5A oz can condensed vegetable soup 

Cook chopped onions in butter until transparent. Add 
sliced frankfurts, saute a few minutes more. Add soup, 
soy sauce, pepper and water. Stir until boiling. Sprinkle 
with chopped parsley. Makes 4 servings. 
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WINE FISH WITH ASPARAGUS 


12 oz packet frozen fish 
10 oz can asparagus spears 
third cup dry white wine 
A oz butter 
2 tablespoons cream 


1 small onion 
salt, pepper 
l A tablespoons flour 
chopped parsley 


Drain asparagus, keeping the liquid. Arrange frozen fish 
and drained asparagus in lightly greased ovenproof dish. 
Pour wine over. Sprinkle with a little salt and pepper. 
Cover dish tightly with aluminium foil. Bake in moderate 
oven for 40 minutes. 

Meanwhile, melt butter in pan, saute finely chopped onion 
until transparent, add flour, cook I minute. Remove from 
heat, cook, stirring, until sauce boils and thickens. 
Remove from heat. When fish is cooked, arrange on serv¬ 
ing place. Add all liquid from fish to sauce with cream, 
reheat gently. Pour over fish. Sprinkle with chopped par¬ 
sley. Makes 3 servings. 


DELECTABLE CHICKEN PIE 


31b chicken, steamed 
2 large carrots 

1 dessertspoon curry powder 
3 A cup water 
salt and pepper 


l A oz butter 
1 large onion 

1 5 A oz can mushroom soup 
chopped parsley 


Remove meat from chicken and cut into big pieces. Cook 
sliced carrots in boiling salted water until tender then 
drain. Heat butter in pan, saute chopped onion a few 
minutes, add curry powder and cook a few minutes more. 
Add water, soup, salt and pepper then chicken pieces 
and drained carrots. Simmer gently for 5 minutes or until 
heated through. Sprinkle with chopped parsley. Serve 
with hot rice. Makes 4 servings. 


145 







EASY CHICKEN 


31b chicken pieces 4 oz butter 

2 tablespoons red currant jelly 1 tablespoon Worcestershire 
1 tablespoon prepared mustard sauce 
1 teaspoon soy sauce 1 teaspoon ground ginger 

1 cup orange juice salt 

Saute chicken pieces in 2 oz hot butter until golden brown, 
drain on absorbent paper. Combine in saucepan remaining 
butter with all remaining ingredients, stir over heat until 
melted and smooth. Add chicken pieces, cover, simmmer 
30 minutes or until tender. Makes 4 servings. 


EASY APPLE STRUDEL 

8 oz packet puff pasty third cup sultanas 

Va cup brown sugar 1 egg 

2 tablespoons ground almonds 2 15 oz cans apple pie filling 
1 tablespoon grated lemon rind icing sugar 

Roll pastry on lightly floured board to approx. 15 in x 
20in. Sprinkle with ground almonds. Combine apple, 
lemon rind, sugar and sultanas. Spread on pastry. Roll 
up as for a swiss roll. Put on greased oven tray, brush 
top lightly with beaten egg. Bake in hot oven 10 minutes, 
reduce heat to moderate hot, bake further 30 minutes 

or until cooked. Sprinkle well with sifted icing sugar. 
Serve warm with cream. Makes 4 to 6 servings. 
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SWEET SAUCES, ICINGS, FILLINGS 


CHOCOLATE SAUCE FOR ICE CREAM 

G. Collins 


2 tablespoons cocoa 1 tablespoon butter 

4 tablespoons sugar 2 tablespoons golden syrup 

l A cup boiling water 

Blend all together and boil 8 mins. Stored in fridge will 
keep for weeks. 

CRUSHED PINEAPPLE SAUCE 

O. Owen 


1 16 oz can crushed pineapple l A cup sugar 
1 tablespoon cornflour juice and grated rind of 1 

lemon 

Drain juice from pineapple. Add sufficient water to juice 
to bring quantity to 114 cups. Stir liquid into sugar and 
cornflour. Blend well then cook gently until mixture thic¬ 
kens. Boil 1 min. then add drained pineapple and cook 
a further 10 mins. Finally add lemin juice and rind. Serve 
warm or cold and makes 2Vi cups sauce. Delicious with 
ice-crream. 


LEMON CHEESE 

F. Smith 


1 cup sugar 2 oz butter 

rind and juice of 2 lemons 2 eggs 

Grate only the yellow part of the lemons. Strain juice, 
beat eggs and put into pot. Cook slowly until thick and, 
smooth. Do not boil. 
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CARAMEL ICING 


Joyce Walters 


% cup brown sugar 1 tablespoon milk 

1 tablespoon butter 

Boil 3 minutes, take off heat, beat well until thick, flavour 4 
with vanilla essence. 

LEMON CURD 

Jane Pendleton 

4 lemons - juice & rind 3 eggs 

lib sugar 4 oz butter 

Boil all gently for 15 minutes. Makes 2 lbs. 

CHEESE PASTE FOR SANDWICHES 

Put V\ lb cheese grated, 1 tablespoon butter, and pinch 
2cayenne into a small pot on stove to melt. When 
thoroughly melted and smooth, add 1 egg and mix well, 
and leave on stove about 10 minutes or little longer. Do 
not boil. Pour into glass jars. It is very nice spread on 
clelry cracker biscuits. 

SANDWICH FILLING 

L.J. Walters 


1 egg Va teaspoon salt 

A Pkt chesdale 2 oz butter 

1 small onion (garlic) chopped parsley 

Vt teaspoon herbs 

Grate cheese and onion (chop garlic), add egg, herbs, 
slat and butter. Cook over low heat 10 minutes, add par¬ 
sley. Do not cook too quickly or too long or will curdle. 
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SALAD DRESSING 


N. McDonald 


% cup vinegar 
1 cup water 
1 tin condensed milk 


l A cup melted butter 
x h teaspoon salt 
1 teaspoon mustard 


Blend together. 


LEMON HONEY 

G. Snellcx 

2 cups water 4 tablespoons cornflour 

1 l A cups sugar juice and rind of 2 lemons 

yolk of 1 egg 

Mix cornflour and sugar to a paste, then add the 2 cups 
boiling water, put on stove and boil 5 mins then add 
the lemons and egg. 


MOCK CRAB 

1 G. Kilkolly 

A little grated cheese pinch salt and pepper 

mustard & sugar to taste small onion finely chopped 

Mix to paste with little vinegar .(Very nice on biscuits) 
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PRESERVES 

BREAD AND BUTTER PICKLES 


6 lbs sliced green cucumbers 2 qts. vinegar 
12 sliced onions l A cup mustard seed 

2 teaspoons tumeric 1 tablespoon whole cloves 

2 teaspoon celery seed 6 cups sugar 

Wipe the cucumbers and slice thinly without peeling. 
Place a layer of these in a bowl and then a sprinkling 
of salt. Repeat until all are used Cover and let stand 
at least three hours. Drain. Boil together the vinegar, 
sugar and spices, add the cucumbers and onions and bring 
again to the boil. Boil 2 or 3 minutes. Bottle while hot 
and seal tightly. 


PICKLED ONIONS 

Noeline Adams 


2 cups vinegar 1 cup water 

2 tablespoons salt 1 tablespoon sugar 

Boil that. Peel onions (. Dry) pack in jars, pour over liquid 
and put on lid. 

HINT: For pickled onions try Vi lb honey to each quart 
of vinegar instead of sugar. 


BOTTLING BEETROOT 

1 cup water I cup vinegar 

Vi cup sugar salt (not iodised) 

1 teaspoon peppercorns or cloves 

Boil that. Slice beetroot and add to liquid, bring to boil. 
Bottle. 
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GREEN TOMATO RELISH 


Mrs Grimmond 


61b green tomatoes 
31b apples 

2 teaspoons pepper 

3 tablespoons curry powder 
2 dessertspoons plain salt 


31b onions 
2 quarts vinegar 
2 teaspoons dry mustard 
4 teaspoons flour (heaped) 


Slice tomatoes, apples, onions. Sprinkle with salt and 
let stand overnight. Strain, then boil for Vi hour with 
vinegar. When they are soft have other ingredients mixed 
with little cold vinegar, pour in and boil until it thickens. 
Seal when cold. 


BEETROOT PICKLE 


M. Cox 


21b beetroot 1 V^lb onions 

1 tablespoon salt 1 teaspoon all spice 

lib sugar 1/3 teaspoon cayenne pepper 

314 cups vinegar 

Mince beetroot and onions, add other ingredients and 
boil Vi hour. Thicken with 2 tbspns cornflour mixed with 
Vi cup vinegar. Boil another 5 min. 

BOTTLED FRUIT SALAD 

Joyce Walders 


Three 

lib each apricots, peaches 1 bottle passion fruit or 

and pears 3 passion fruit 

2 oranges tin pineapple 

6 bananas 

Make syrup suing 4 cups sugar, 8 cups water, add fruit 
cut up neatly. Boil 8 minutes, add the bananas sliced, 
and boil another 2 minutes. Bottle while hot. 
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BANANA CHUTNEY 


3 lbs apples 
x A\b preserved ginger 
2 l A pints vinegar 
l A\b salt 

1 Vl lbs brown sugar 

Chop up ingredients, put 

2 hours. 


21bs bananas 
lib raisins 

!4 oz cayenne pepper 
1 ^Ib onions 

everything in pan and boil for 


PRESERVING BEETROOT 

O. Owen 
O. Owen 


Cook beetroot as usual - cool and slice. 

Bring to the boil: 

1 teaspoon common salt 1 cup vinegar 

1 pint water or more 

Place sliced beetroot in jars and cover with liquid and 
seal. This solution covers 3 pint jars. 


ONIONS PICKLED EASILY 


F. Smith 

Take 6 lb Onions and mix 2 tabspns Salt and 4 tbspns 
Sugar together. Peel onions, then roll in salt and sugar 
mixture. 

Pack tightly into jars, add spices if liked and pour cold 
vinegar over onions. Seal. (Greaseproof paper and rubber 
bands is sufficient). The onions will be ready in 2 weeks 
and will not lose their crispness. 
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TO BOTTLE BEETROOT 


Margaret James 

Make a brine of equal parts of water and vinegar, 

e.g. 

5 cups each plus 1 cup sugar 

Cook and slice beetroot in usual way and add to brine. 
Bring to the boil and bottle. 


MINT MOULDS 


Joyce Walders 

Chop finely 1 cup mint leaves, add 2 tablespoons sugar, 
l /i teaspoon salt, 1 cup boiling water. Soak 2 tablespns 
of gelatine in some cold water till soft, then stir it into 
mint liquid till quite dissolved. Add 1 Vi cups vinegar and 
pour into mould. When cold, cut slices or fancy shapes. 
Alternatively pour into egg cups, and turn out round dish 
of cold lamb. 


TAMARILLO CHUTNEY 

V. de Clive-Lowe 


2 doz. tamarillos lib apples 

21b onions 21b brown sugar 

lozsalt 2 oz mixed allspice 

1 teaspoon cayenne pepper 

Put tamarillos in boiling water to remove skins. Cut up. 
Cut up apples and onions. Put all in saucepan and boil 
at least one hour. 
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TAMAR1LL0 CHUTNEY 


2 doz tamarillos 
(tree tomatoes) 

1 tablespoon salt 
A oz mixed pickling spice 
21bs brown sugar 


1 lb onions 
lib apples 
1 pint vinegar 
cayenne to taste 


Put tamarillos into boiling water to peel. Slice tamarillos. 
Boil all ingredients together for 2 hours. 

N.B. You may prefer to put the pickling spice into a 
muslin bag. 


TOMATO SAUCE 


M. Sinclair 


101b tomatoes 
31b sugar 

'% teaspoon cayenne 
2 or 3 apples 
1 lb onions 

Boil all together for 
moving. Strain while 


J /41b common salt 
2 teaspoons pepper 
X A oz cloves 
1 quart vinegar 


4 hours. It should be kept gently 
hot and bottle. 


JAMS 


APRICOT & PINEAPPLE JAM 

lib dried apricots 4 teacups cold water 

1 large tin crushed pineapple 2 ‘/ 2 lbs sugar 
l A teaspoon salt 
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Soak the washed and cut apricots in the water overnight. 
Add pineapple and cook until the apricots are tender in 
about 1 hours. Add sugar and salt. Stir over low heat 
until sugar is dissolved. Then until boiling. Pour into pots. 
When cool, seal. 


TAMARILLO JAM 

31b tamarillos 1 lb green apples (peeled and 

41b sugar minced) 

juice of l or 2 lemons 

Scald tamarillos to peel, cut up and put with apples in 
pan with 2 teacups water and bring to boil. Add sugar 
and boil till it will set — about 1 hour. Add lemon juice. 
Bottle hot. 


APRICOT & PUMPKIN JAM 

Ena Bell 


lib dried apricots 21bs pumpkin 

41bs sugar 3 pints water 

Soak apricots in water overnight. Cut pumpkin up fine 
and put Wi lbs sugar over it and also leave overnight. 
Next day add all together and remainder of sugar. Boil 
1 hour or until it thickens up. If pumpkin is watery, don't 
use quite as much Wetter. 
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STRAWBERRY JAM 

Judith Hull 


31bs sugar 21bs strawberries 

Boil together for 3 mins. Add 1 teaspoon Citric Acid 
and boil for further 5 mins or till sets. Cool slightly before 
bottling. 


LEMON HONEY 

Judith Hull 


%lb sugar 141b butter 

2 eggs juice of 3 lemons 

rind of 2 lemons 

Melt butter, sugar, juice and rind in double boiler. Beat 
eggs well knd add slowly stirring all the time until mixture 
thickens. Pour into jars and cover. 


PASSION FRUIT HONEY 

L.S. Walters 

6 passion fruit 2 eggs 

8 oz sugar 2 oz butter 

Put all ingredients into a double boiler, or in jug or basin 
standing in a pan of hot water. Cook gently, stirring all 
the time until thickened about 20 minutes. Pour into warm 
clean glasses and seal as for bottled fruit or with a layer 
of preserving wax. Otherwise store in refrigerator. 

DRIED APRICOT JAM 

Soak 1 lb apricots (cut in halD in 3 pints water overnight. 
Next day, boil until fruit is soft, then add 3 lb sugar 
and boil till sets, approx. V 2 hour. 
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TAMARILLO JAM 


N. McDonald 


31b fruit 61b sugar 

12 cups water 1 teaspoon glycerine 

Peel fruit by placing into boiling water first. Cut, and 
boil in water for 3 A hour. Add sugar and cook at a rolling 
boil until it sets when tested, then add 1 tspn glycerine 
and bottle. 


EASY FOOLPROOF MARMALADE 

7 grapefruit 2 lemons ( or 2 oranges, or 

20 cups water several mandarines to change 

10 lbs sugar the flavour of boiling) 

Cut fruit rather thinly. Boil fruit and water 1 hour. Add 
sugar and boil again for 1 hour. Bottle and seal. 


STRAWBERRY JAM 


A. Udy 


4 lb fruit 
6 lb sugar 

2 rounded tspns tartaric acid. 

Grease bottom of pan with butter. Put in half the fruit 
and mash well. Add sugar then rest of fruit and 1 x /i tspns 
butter. Bring to a fast rolling boil for 6 mins. Stir in the 
tartaric acid and continue fast boil for a further 6 mins. 
Take from stove and stend for ten mins, stirring well 
at frequent intervals. All scum will disappear and fruit 
will stay evenly distributed. Bottle and cover while hot. 
Will appear thin but will set well. 
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ROSE PETAL JELLY 


L.S. Walters 


8 oz rose petals 1 pint water 

(about 1 doz large roses - (approx for each extraction 

richly scented and coloured \ l A\b green apples 
varieties are best) 1 ^lb sugar 

Cook apples in the following way, making two extrac¬ 
tions. Cook slowly until fruit is very soft and broken, 
cooking will take 3 A hour or longer (apples and water 
only). Put pulp and juice into a muslin bag, hang up and 
let drip for one hour. Repeat by putting pulp back to 
cook slowly — adding water only. Concentrate juice to 
Wa pints, add sugar and stir until dissolved then bring 
jelly to the boil. 

Wash petals free of grubs etc., and put in a muslin bag. 
Place muslin bag of petals in boiling jelly and press well 
with a wooden spoon to extract colour and flavour from 
petals. 

Boil jelly until setting point is reached, lift out bag of 
petals, pressing well to squeeze out any jelly. 

FRUIT SALAD JAM 

J. Moir 


71bs jam melon 1 small can crushed pineapple 

5 l A\bs sugar 2 med. sized apples (grated) 

2 oranges 5 passionfruit (or bottled 

1 lemon passionfruit) 

3 bananas 

Cut melon into small cubes, sprinkle with 1 cup sugar, 
stand overnight, next morning shred oranges and lemons, 
bruise bananas with fork, put all fruit excepting pas¬ 
sionfruit into preserving pan with remainder of sugar. 
Bring to boil, simmer about 1 Vi hours, then add pas¬ 
sionfruit and boil another Vi hour or until mixture jells. 
Bottle and seal when cold. 
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PIQUANT APRICOT JAM 


J. Manning 


31b apricots l A pint water 

31b sugar cinnamon sticks 

Wash fruit and halve. Remove all stones, and retain about 
Va of the kernels. Blanch kernels in boiling water. Put 
fruit and blanched kernels into a large pan with the water, 
bring to the boil and simmer until tender. Add sugar, 
stir until dissolved, and boil until setting point is reached. 
Put a 2” piece of cinnamon stick (blanched for 1 minute 
in boiling water) into each pot of jam. Seal. 


FIG JAM 

N. McDonald 


61bs figs 61b sugar 

2 l A pints water l A pint vinegar 

Yl lb preserved ginger 

Bring sugar, water and vinegar to boil then add figs and 
ginger. Boil till sets. 


QUICK MARMALADE 

F. Smith 


4 grapefruit 8 cups water 

9 cups sugar 

Squeeze juice, put rest of fruit through mincer. Boil this 
with water for 30 mins, add sugar and boil until set. Makes 
4-5 lb. 
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BEVERAGES 


SUNSET SQUASH 

G. Woodward 

Put into a basin the grated rind and juice of 2 Oranges 
and 1 Lemon, cover with 3 lbs sugar and 1 oz citric or 
tartaric acid. Pour over 2 quarts of boiling water and 
let stand for 12 hours. Strain and bottle. Dilute with water. 


% GINGER MILK 

L.J. Walters 

Mix together:— 1 tablspn. golden syrup, Vx tsp ginger. 
Add — 1 cup hot or cold milk. Whisk and serve. 


CHOCOLATE SYRUP 


L.J. WAlters 


Bottle and store in a cool place. Use as a topping or 
drink. 

Melt Vi tablspn butter. 

Add 3 tab. cocoa, pinch salt, l A cup sugar and 3 A cup 
hot water. 

Boil gently till thick. Cool. Add l A ts 


CHOC-O-NUT MILK 


L.J. Walters 



Mix together:— 

1 tablspn. chocolate syrup, 1 tablspn. peanut butter. Add 
slowly — 8 oz cold milk. 

Pour into serving glasses. 
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FRUIT NOG 


Joyce Walders 


1 egg juice of 1 orange 

1 teaspoon sugar juice of 1 lemon 

ice chips 
Serves 2 

Beat the egg and sugar until they are very pale and thick. 
Add chilled, strained fruit juice, stirring all the time. Put 
ice in the glasses and pour the egg and juice mixture 
over this. Serve immediately. $ 

FRUIT CUP 

1 x 12oz tin fruit juice 1 cup sugar 

1 teaspoon Citric Acid 

Put all ingredients into Vi gallon jar. fill to the top with 
cold water, shake well and keep in fridge. 

LEMON SQUASH 

Rinds of 4 and juice of 6 lemons, 1 quart boiling water, 

3 lbs lump sugar, Wi ozs tartaric acid. 

Squeeze the juice of the lemons of the sugar, add the 
' rind, therfthe boiling water. When dissolved add the tar¬ 
taric acicf When cold strain. Use 2 tablespoons to a glass 
of water. 

•'LEMONADE 

Put 2 sliced lemons, 2 lbs sugar, 2 ozs cream of tartar 
in an earthenware jar, pour over 2 gallons of boiling water. 
Let stand 24 hours, then bottle and tie down corks. Will 
be ready in about a fortnight. Tastes and looks like bought 
lemonade. 


i 
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BLACKBERRY SYRUP 


2 lbs blackberries, l 3 A lbs sugar. 1 oz citric acid, W 2 
breakfast cups water. 

Mix acid and water, pour over fruit and allow to stand 
24 hours. Strain through muslin, add sugar, just bring 
to boil. Bottle when cold. 


PARSNIPE WINE 

Wash, peel and slice the parsnips, and to each AV 2 lbs 
allow 1 gallon of water. Boil them till soft, or if preferred, 
boil them in a little water then add V /2 lbs white sugar 
to every gallon. When this is blood heat, add a piece 
of toast spread with yeast. Let stand in a warm place 
for a week, stirring it well. Put in a cask to finish working 
and cork tightly. It will be ready to bottle in about 6 
to 9 days. 


ORANGE DRINK 

juice of 3 lemons 5 oranges cut into slices 

41b sugar 2 oz tartaric acid 

1 oz Epsom salts 10 large cups water 

Bring to boil the water and sugar. Pour this over all other 
ingredients and leave overnight. Next day squeeze each 
piece of orange to extract goodness. Strain through wire 
strainer and bottle. This makes a lovely refreshing drink. 
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PI MS 


Joyce Walders 


V 2 gallon of sherry mixed with 
1 quart bottle gin 
Makes 4 bottles. 


IMITATION GINGER BEER 


2 x h cups sugar 
20 breakfast cups water 
Vi cup lemon juice 
1 /l teaspoon lemon essence 


4 teaspoons cream of tartar 

1 teaspoon tartaric acid 

2 teaspoons ground ginger 


Mix all together well. Ready for use. 


HEALTH DRINK 

2 oranges 4 breakfastcups sugar 

4 lemons 1 oz tartaric acid 

5 cups boiling water 2 small packet epsoni salts 

Slice fruit, add sugar, pour over boiling water, add acids. 
Stir well. Leave stand overnight (10-12 hours). Strain and 
bottle. 
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HOME-BREWING 

Although it does not qualify for recognition by any of 
the recognised arts, home brewing, like home wine¬ 
making, smoking fish or hangi cooking, is an ‘art’ for 
all that. And, as with baking a batch of scones, the recipe 
may be the same, but it is the gentle touch that gives 
the finished product the aesthetic quality and refinement 
of the master. 

However, one basic requirement for home brewing is 
a good recipe and where better to look than to those 
august and enthusiastic home-brewers who have formed 
themselves into an association which holds ‘get- 
togethers’, even an annual convention and competition 
events which become increasingly joyful as the day wears 
on. The secretary of one group has made available the 
following recipe, his own cherished formula; but in doing 
so he holds up a warning finger. Says he, “it is the touch 
that does it.” 

TO MAKE 16 GALS BEER 

3 oz Hops 3 oz black ma it 

12 lbs brown sugar jq ib s ma it extract 

1 cake compression yeast i bottle brewers finings 

Put hops and black malt in a muslin bag and boil in a 
copper or large container for at least half an hour, adding 
sugar whilst liquid is boiling. Stir well when adding sugar 
otherwise it will stick to the bottom of pan and burn. 
When boiling is completed take out muslin bag (wring 
out the liquid). Add malt extract. Stir well but do not 
boil. Put mixture into your container adding warm tap 
water to make up to 16 gallons. When brew has cooled 
to blood heat add yeast (liquified). Skim daily until brew 
is completely flat then add finings. Leave 48 hours then 
bottle adding level teaspoon of sugar to each bottle. 
Ready for consumption in 4 weeks. 
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ONE HUNDRED YEAR OLD 
RECIPES 


100 YEAR OLD RECIPES 


“TAKE YOUR APRICOKS YT BE NOT OVER RIPE 
& PARE YN AND CUT YM IN RASNOBLE THIN SLISES 
BUT NOT TO WERE THE STONE YN. WAY UM & 
TO EVERY POUND PUT A QUARTER OF A POUND 
OF YE BEST DUBLE REFINED SUGAR YN-” 

The old recipes were intriguing (above) but a little hard 
to follow. These modernized versions still achieve the 
real 18th century flavour — Our grandmothers probably 
used similar recipes. 


PLAIN CAKE 

(This recipe is over 100 years old) 

Beck Cox 


54lb butter 8 tablespoons milk 

2 cups flour 2 teaspoons BP. 

1 level cup sugar 4 eggs 

Beat sugar and butter, add eggs, beat well, then add flour 
and B.P. add milk last. You can add a little lemon peel 
or a few sultanas. Bake mod over 350 Deg. F. for I 
hour or I !4 hours. 
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PLUM PUDDING TO ENGLISHMEN'S 
TASTE IN RHYME 


To make plum pudding to Englishmen’s taste. 

So all may be eaten and nothing to waste. 

Take of raisins and currants and bread crumbs all round 
Also suet from oxen, and flour a pound. 

Of citron well candied, or lemon as good. 

With molasses and sugar, eight ounces, I would. 

Into this first compound, next must be hasted 
A nutmeg well grated, ground ginger well tasted. 

With salt to preserve it, of such a teaspoonful; 

Then of milk half a pint, and of fresh eggs take six. 

Be sure after this that you properly mix, 

Next tie up in a bag, just as round as you can. 

Put into a capacious and suitable pan. 

Then boil for eight hours just as hard as you can. 
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HINTS 


If a cord is too large for the neck of the bottle, drop 
into boiling water, for 2 minutes, it will then fit easily. 


Scatter salt over your carpets occasionally before sweep¬ 
ing; it not only cleanses well, but it is death to moths. 


PATENT FLOUR 

5 lb flour 1 Yl oz carbonate soda 

2Vl oz cream of tartar . 

Mix, and sieve and keep in airtight tin until ready for 
use. This flour is best for cakes and pastries, no baking 
powder being required. 

BUTTER ECONOMY 

x h pint rich milk Yl lb butter 

Yi teaspoon gelatine Yl teaspoon salt 

Soak gelatine in 1 tablespoon of the milk, place in a bowl 
and put bowl in another bowl of hot water; add chopped 
butter and leave until butter is soft, add salt and rest 
of milk gradually and beat until all the milk is quite taken 
up. Put aside to harden. It never goes really hard and 
almost doubles in quantity. 

TO COOK WHOLE WHEAT 

Wash 1 cup wheat and soak overnight in Wi cups water. 
Add 3 cups water and boil 3 Vi hours. It is then ready 
to use as a tasty addition to puddings, soups etc. 
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FOR CLEANING WINDOWS 


1 cup kerosene 
1 cup meth. spirits 

1 cup water. 

Mix together and bottle. Shake well each time before 
using. 

FOR WASHING BLANKETS, WOOLLIES 

8 oz packet Lux flakes. 

2 tablespoons Eucalyptus 

1 cup clear meths. (Buy at chemist). 

Mix well together, put into preserving jar. Use 1 tablesp. 
for hand washing, 4 tablesp for machine. 

DO NOT RINSE 

Just wring or squeeze and hang to dry. Most impoitant 
not to rinse. 


Camphorated oil gives instant relief if rubbed into the 
hands when they are smarting from rough work or cold 
winds. 


Two handfuls of ordinary salt added to water in which 
new sheets or table linen are put to soak will take out 
the lime dressing. Should be left overnight. 


A handful of ordinary salt put into water in which tired 
feet are bathed will give great relief. 
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An excellent thing for marble wash stands, or other arti¬ 
cles of marble that are stained or dirty, is lemon juice 
and salt rubbed on with a cloth. 


If you cut your finger in the kitchen, immediately dust 
pepper on the cut. Has the same effect as the old- 
fashioned cobweb. 


To remove hot water marks from a polished table make 
a thin paste of salt and salad oil, and lay on the marks, 
and leave for an hour or a little longer, then rub with 

a dry duster. 


Ink stains can be removed from linen by putting melted 
tallow on the mark and later washing the article. The 
ink and grease come out together. 


Another cure for this accident is the application of fresh 
milk before the ink dries. 


A new lamp wick should be soaked in vinegar, then theie 
will be no smoke and a much brighter light will be given. 


To take the shine from clothes which have seen much 
service, rub the shiny parts with a piece of flannel dipped 
in turpentine, then hang out in the air until dry. 


Always boil your straw broom before using. Stand in 
copper on washing day, plunge way'. 

Will last much longer and keep stiff i 
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A large clean marble boiled with any food likely to burn, 
such as porridge, sauces, stews, etc., will do the stirring 
automatically and prevent burning. 

A quick way to beat whites of eggs: Add V 2 teaspoon 
of cold water to each white, and beat fast, also add pinch 
of salt. 


LEMON SHAMPOO 

One oz of salts of tartar, 2 tablespoons of lemon juice, 
1 quart of hot rain water. Put lemon juice on tartar and 
add water. 


WHEATMEAL PORRIDGE 

Bring water to boil and add wheatmeal dry, sprinkling 
it in gradually with the hand, stirring well all the time, 
until the porridge is of desired thickness. Boil 12 mins. 


SHAVING CREAM 

Place 1 small pkt Lux in a large basin, add V 2 cup boiling 
water, and beat. When all the Lux is dissolved, add 1 
dessertspoon olive oil and a few drops of any perfume. 
Beat all until thick and creamy — about 5 mins. Keep 
in screw top jars. This recipe makes two large jars. 

FURNITURE REVIVER 

One pint linseed oil, V 2 pint turpentine, V* pint vinegar, 
Va pint methylated spirits. Mix well and always shake 
before using. 


170 


FROSTED GRAPES 


Joyce Walders 


2 lb grapes 

1 level breakfast cup sugar 
1 level breakfast cup water 

Wash the grapes and allow them to drain on a cloth. 
Do this overnight, or the day before you do the fiosting. 
Break the large bunch into small bunches of three or 

four. , , , . 

Place the sugar and water in a saucepan and bring to 
the boil. Allow to boil for 1 minute. Dip the small bunches 
of grapes into this mixture one at a time, then roll each 

in castor sugar. , 

Arrange them on a refrigerator tray and put them in the 
ice block compartment of the refrigerator for 15 mm. 
They may be put in the food compartment but will require 
at least an hour to frost. Will keep in good condition 
in refrigerator for several days. 


LEMON FACE CLEANSER 

One tablespoon of pure lard without salt. (From fresh 
meat if possible). One tablespoon of cream base. 2 teas¬ 
poons lemin juice, I teaspoon peroxide, a few drops of 
any perfume. 


DAMDRUFF REMOVER 

One teaspoon of borax. 2 teaspoons of glycerine. Mix 
in a tumbler of hot water. 
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HOW TO CRYSTALLISE FRESH FLOWERS 

Joyce Walders 

2 oz rose water 1 teaspoon sugar 

3 teaspoons powdered castor sugar 
gum arabic 


Place rose water, gum arabic, and sugar in small basin. 
Stand in saucepan containing hot water and dissolve the 
gum arabic over gentle heat, stirring occasionally. 
Remove from heat, leave basin in hot water in saucepan 
while coating flowers. Using paintbrush, coat petals and 
calyx of flowers thinly with the solution, taking care every 
part of flower is covered. Dip in castor sugar, shaking 
off any excess sugar. Place on greaseproof paper over 
wire rack, leave to dry 3 to 4 days. Store in airtight tins 
in cool place. 

If you want to eat the crystallised flowers, be sure to 
choose a non-poisonous type. Violets are a good, safe 
choice. Leaves are for decoration only and should not 
be eaten. 
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METRIC CONVERSIONS 


Under the metric system measurements will be made in 
grammes instead of ounces, in Kilograms instead of 
pounds, in millilitres and litres instead of pints. 

Set out below is a table with exact conversions. For easier 
working out of recipes, converting them from ounces to 
grammes 30 grammes could be taken as the basic unit, 
instead of the exact 28.35. 


METRIC WEIGHTS 
1 gram 

— 

0.35 

OZ 

1 oz 

= 

28.35 

g- 

2 oz 

= 

56.7 

g. 

4 oz 

= 

113.4 

g* 

8 oz 

= 

226.8 

g. 

12 oz 

= 

340.2 

g. 

16 oz (lib) 

= 

453.6 

g. 

1 kilogram 

= 

2.2 

lib. 


METRIC LIQUID MEASURES 


l A pint 
Vi pint 
1 pint 
Vi litre 
1 litre 

1000 millilitres 
100 centilitres 
10 decilitres 
1 decilitre 


142 millilitres 
284 ml. 

568 ml. 

0.88 pint 

1.76 pints (approx VA pints) 
1 litre 
1 litre 
1 litre 

1/10th litre, or 3 Vi fluid oz. 
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